
Valentine’s Dinner 
at Desmond’s*

Executive Chef Brian Shuren

First Course 
(Choose one)

French Green 
Lentil Soup
Red wine vinegar, crispy potato 
straws 

Roasted Beet 
Salad    
Baby rainbow beets, pickled 
onion, hard boiled egg, crumble 
goat cheese, shallot vinaigrette  

Bourbon Pulled 
Chicken & 
Boursin En 
Croute
 Roasted onion mesquite aioli 

Jumbo Shrimp 
Cocktail (+$5)  
Fresh lemon, horseradish sauce 
duo 

Classic Ceasar
Baby romaine hearts, creamy 
dressing, shaved parmesan

Second Course 
(Choose one)

Parmesan Crusted 
Cod Loins 
Creamy spinach risotto, roasted tomato 
beurre blanc and crispy leeks  

Prosciutto Wrapped 
Tuscan Chicken 
Fontina cheese, spinach and sundried 
tomatoes, whipped potatoes, baby 
carrots, lemon cream sauce 

Surf & Turf (+$10) 
Grilled filet mignon and shrimp, 
caramel onion and herb butter, au 
gratin potatoes, parmesan crusted 
asparagus, demi glaze 

Crispy Breaded Pork 
Milanese   
Blistered cherry tomatoes, lemon caper 
cream, mascarpone, parmesan polenta 
and broccolini  

Lobster Pasta (+$5)  
Calabrese fusilli, chunky poached 
lobster meat, roasted corn, grape 
tomatoes, bacon, garlic and onion, with 
a sherry cream 

Wild Mushroom 
Ravioli
Portabella, shiitake and oyster 
mushrooms, wilted baby spinach, 
roasted tomato sauce and garlic cream, 
shaved pecorino romano  

Third Course
(Choose one)

Limoncello 
Mascarpone Cake

Carmel Sea Salt 
Cheesecake

Chocolate Lava 
Cake

Strawberry Later 
Cake

Creme Brulee 

$64.95* 
per person 

 + tax & gratuity
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Before placing your order, please inform your server if a person in your party has a food allergy.
* Consuming raw or under cooked meats, fish, shellfish or fresh shelled eggs may increase your risk of food-borne illness, 

especially if you have certain medical conditions.

*$50 Non-Refundable
Deposit Required
when reserving


