
Celebrate
Romance

Dinner Menu
February 11-14, 2012

Amuse Bouche
Confit

 

of Fingerling Potato
Lemon Crème Fraiche, American Caviar

Soup
Asparagus and Oyster Chowder

Yukon Gold Potato, Pancetta, Soy Milk

Salad
Red Romaine Caesar Salad

Black Pepper Dressing, Shaved Manchego, Truffle Crostini

Entrée

this

 

Valentine’s Day
at the InterContinental Harbor Court Baltimore

New Zealand Rack 
of Lamb en Croute

Pan Roasted 
Black Bass

Black Truffle 
Cannelloni

Glen Cherry Farm Goat 
Cheese Ricotta, Baby 

Spinach, Toasted Pine Nuts

Baby Vegetable 
Melange, Pistou, 

Rosemary-Lamb Jus

Creamed Corn, 
Wilted Baby Argula, 

Crispy Shitake

or or

Dessert
Raspberry Napoleon

Cardamon

 

Pastry Cream, White Chocolate, Chambord Glaze, Vanilla Powdered

 

Sugar

$55 per person & $95 per couple

Ask about of Valentine’s Day Cocktails 
$8

French Kiss
Champagne, St. Germain, 

Chambord

Berry Love
Ciroc

 

Red Berry Vodka, 
Chambord, Cranberry

Heart Throb
Pink Sangria

Excludes Beverages, Tax and Gratuity ~ Complimentary Valet Parking ~ For Reservations, please call 410-347-9750
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