
ATLANTIC GRILL’S 
VALENTINE’S DAY 2010 

 
X APPETIZERS  

 
BLUE CRAB CONSOMMÉ  

Peek Toe Crab Tortellini, Pearl Vegetables  
7 
 

TWO HEARTS SALAD 
Hearst of Palm, Artichoke Hearts, Gorgonzola, Candied Pecans,  

Strawberry Vinaigrette 
11 

 

OYSTERS, CHAMPAGNE & CAVIAR 
Kumamoto Oysters, Garnished with Russian Osetra Caviar,  

Champagne Mignonette  
16 

 
X ENTREES  

  
SURF & TURF 

Grilled Filet Mignon and Alaskan King Crab  
Cauliflower Mousseline, Baby Vegetables, Pinot Noir Gastrique  

45 
 

HERB ROASTED MAINE LOBSTER  
Asparagus-Rock Shrimp Crapes, Satsuma Orange Beurre Blanc     

45 
 

FLORIDA RED SNAPPER 
Rose Petal Infused Risotto, Blue Foot Mushrooms, Passion Fruit Foam 

26 
 

X DESSERTS  
 

PROFITEROLES 
Raspberry Ripple Ice Cream, Hot Chocolate Sauce 

10 
  

BITTERSWEET CHOCOLATE TORTE  
Milk Chocolate Champagne Truffles, Passion Fruit Gelee  

10 



 
X VALENTINE’S DAY COCKTAIL  

 
LOVE AT FIRST SIGHT 

Vanilla Vodka, Cinnamon, Crème De Cacoa, Fresh Blackberries 
$12 

 
THE VAMP 

Champagne, Grand Marnier 151, Apple Brandy 
$14 

 
 

X CAVIAR FOR TWO     
2 OZ “AMERICA’S FINEST” KELLEY’S KATCH CAVIAR 

Produced from the roe of paddlefish, pearl gray in color, 
 firm texture that is lightly salted  

$60 
 

X CAVIAR & CHAMPAGNE FOR TWO     
2 OZ “AMERICA’S FINEST” KELLEY’S KATCH CAVIAR &  

VEUVE CLICQUOT, YELLOW LABEL, CHAMPAGNE NV -HALF BOTTLE 
$85 

 
 

X ROSÉ FLIGHT  
3 OZ OF EACH $16 

 
Domaine Carneros, Sparkling Rosé, Carneros NV  

Charvin, Grenache, Cotes du Rhone, France 2007 

Banfi, Brachetto d’Acqui, Piedmont 2007 

 
 

X CHAMPAGNE SUGGESTIONS  
 

Veuve Clicquot, Yellow Label, Champagne NV (Half Bottle) 36 

Domaine Carneros, Sparkling Rosé, Carneros NV 70 

Gosset, Brut, Champagne NV 85 

Moet & Chandon, Dom Perignon, Champagne 1999 275 


