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CANTERBURY'S

* Oyster Bar & Grill*

¥ VALENTINE’S CELEBRATION MENU ¥

Sat, Sun, Mon & Tues... February 11-14, Dinner Menu
Our Regular Menu and Valentine Specials featured each night.

Our VALENTINE GIFT TO YOU: EVERY BOTTLE OF WINE IS HALF PRICE FOR YOU
AND YOURS!!1**

** Not combinable w/ any other discount/ promotional-bearer certificate, or offer.

Starters

CHAMPAGNE MIGNONETTE...INDULGE YOUR SWEETHEART WITH OUR CRISPY FRIED OYSTERS, OYSTERS
LOBSTERFELLER, OYSTERS OREGANATA OR A COUPLE OF OYSTER SHOOTERS!!
Additional starters:
Chicken-vegetable-potato dumpling soup

Seafood Martini...straight up!!

Calamari Trio...Kung Pao, Buffalo and Pomodoro style

Main Course

Warm Duck Confit
baby arugula, endive, carmelized pears, goat cheese, candied pecans, craisins, strawberry balsamic

Seafood Pot Pie
lobster, shrimp, scallops, carrots, asparagus, onions, mushrooms, lobster sauce, pastry hat

Surf & Turf
Grilled certified angus beef sirloin, lobster stuffed ravioli, scampi au jus, sautéed spinach

All Natural Veal Rib Chop
Truffled mashed potatoes, wood grilled asparagus, forest mushroom demi glace

Wild Alaskan Salmon



Tarragon herb butter, broccoli rabe, lobster risotto, lemon gremolata

Grilled Certified Angus Beef Rib Eye Steak
crispy buttermilk onion straws, porcini mashed, winter vegetables

Crab & Seafood Stuffed Gulf Shrimp
Garden rice pilaf, winter vegetables, lobster alfredo sauce

Herb & Panko Crusted Chilean Sea Bass
Black forbidden rice, French beans, roast yellow pepper sauce

Stuffed Breast of Chicken
spinach, goat cheese, shiitake mushrooms, prosciutto, fingerling potatoes, broccoli, madiera sauce

desserts for 2

Flourless Chocolate Torte w/ blackberry port sweetened sauce
Raspberry Heart Cheesecake w/ wild berry and chocolate sauce
Red Velvet Cup Cakes for 2
Chocolate fondue for 2 with “the works”!!

Libations

Samuel Adams Chocolate Cherry Bock on draft
Chocolate Raspberry Truffle Martini
Death by Chocolate



