
BLUE WATER GRILL’S 
VALENTINE’S DAY 2010 

 

X APPETIZERS  
 

RED CURRY COCONUT BISQUE 
Laughing Bird Shrimp & Thai Basil Dumplings 

9 
  

PANCETTA WRAPPED ARTICHOKE HEARTS   
  Warm Goat Cheese, Wild Baby Arugula, Almond Vinaigrette  

12 
  

HOT AND COLD OYSTER SAMPLER FOR TWO 
Truffle Baked Fisher Island Oysters & Shibumi Oysters with Champagne Foam and American Caviar  

18 
 

X ENTREES  
  

SEARED BLACK BASS  
Hand Rolled Casarecce, Bloomsdale Spinach, Oyster Mushrooms, Port Foie Gras Sauce  

28 
  

BROILED MAINE LOBSTER     
Asparagus Risotto, Manilla Clam and Cherry Pepper Provençal  

32 
  

GRILLED 10 oz. FILET MIGNON   
Fingerling Potato and Queso Fresco Brulée, Chocolate Chipotle Emulsion  

30 
 

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 Cacao, 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 (malossol) 

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 SOMMELIER RECOMMENDATIONS  

 

 ROSÉ FLIGHT 16 
Domaine Carneros, Sparkling, Napa NV 

Hogwash, Cabernet Sauvignon Blend, Napa 2008 

Ca dei Mandorli, Brachetto d’Acqui, Piedmont 2007 

 
 CHAMPAGNE  

Moet & Chandon, Brut Imperial, Champagne NV 45 (half bottle) 

Gratien, Brut Rosé, Champagne NV 100 

Iron Horse, Wedding Cuvee, Sonoma 2005 85 

Perrier Jouet, Fleur de Champagne, Champagne 1999 280 
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X Brunch Menu  
 

Valrhona Chocolate Pancakes 
Warm Cherry and Strawberry Compote  

16 
 

Fried Fisher Island Oyster Benedict 
Pancetta Braised Spinach, Horseradish Hollandaise  

16 
 

Maine Lobster Scrambled Eggs 
 Vanilla Scented Crème Fraîche, American Caviar   

24 
 

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 (malossol). 

60 
 

 Caviar & Champagne for Two 
2 oz “America’s Finest” Kelley’s Katch Caviar &  

Veuve Clicquot, Yellow Label, Champagne NV -Half Bottle 
85 

 
 

 
 



 
 

X VALENTINE’S DAY COCKTAIL  
 

 
Love at First Sight 

Vanilla Vodka, Cinnamon, Crème de Cacao, Fresh Blackberries 
12 

 
The Vamp 

Champagne, Grand Marnier 151, Apple Brandy 
14 

 
 

X SOMMELIER RECOMMENDATIONS  
 

  
Rosé Flight 14 

 

Domaine Carneros, Sparkling, Napa NV 

Hogwash, Cabernet Sauvignon Blend, Napa 2008 

Ca dei Mandorli, Brachetto d’Acqui, Piedmont 2007 

 
 Champagne  

 

Moet & Chandon, Brut Imperial, Champagne NV 45 (half bottle) 

Gratien, Brut Rosé, Champagne NV 100 

Iron Horse, Wedding Cuvee, Sonoma 2005 85 

Perrier Jouet, Fleur de Champagne, Champagne 1999 280 

 
 


