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Valentine’s Day
4-Course Dinner

COURSE ONE
Oysters Casino
Fried Mushrooms
Seafood Gumbo
Fried Crab Claws

COURSE TWO
House Salad with choice of our 

Homemade Dressings
Caesar Salad with Homemade Dressing, 

Parmesan Cheese & Freshly Baked
Croutons

• Please no substitutions •

$44 per person menu includes one 
choice from each course per person.

COURSE THREE
Creole Glazed Duck Breast over Roasted   

Poblano and Sharp Cheddar Grits
Royal Red Shrimp Bourguignon over 

Rice Pilaf
Veal Joseph with Mashed Potatoes
Grilled Chicken Breast over Bacon and 

Artichoke Pasta with Parmesan
Pecan Pane Catfish with Lemon Butter 

and Mashed Potatoes
Pan Seared Crab Cakes with Sweet Corn 

Cream and Tomatillo Salsa

COURSE FOUR
Tirimasu
Chocolate Mousse
Warm Bread Pudding with Praline Sauce
Fresh Fruit Tart

Tea, coffee, water and french bread are included with each meal.
Alcoholic beverages, tax and gratuity are not included.
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TUESDAY-SATURDAY, 5:30-9:00 PM
210 5TH STREET SOUTH • COLUMBUS • 243-1480

We will open Sunday, February 14th for Valentine’s Day


