
Valentine’s Weekend 2012 

For 2012, we are offering four, five and six course options 
 

Dinner Menu 

~ First Course ~ 
Kent Manor Cream of Crab Soup 

An Eastern Shore Favorite with a Touch of Sherry and Chervil  

~ or ~

Sweet Potato Vanilla Bean Veloute

Bourbon Nutmeg Foam and Poached Apple 

~ or ~

Baked Choptank Oysters

Baby Spinach and Tasso Ham 

Goat Cheese Crisp 

~ or ~

Coriander Crusted Ahi Tuna Carpaccio

Wakame and Pickled Ginger

Wasabi Paper

~ Second Course ~
Spiced Butternut Squash Salad

Honey Mascarpone and Micro Greens

Almond Biscuit and Aniseed Vinaigrette

~ or ~

Pinot Noir Poached Pear

Hydro Arugula and Point Reyes Blue Cheese

Calimyrna Fig Port Vinaigrette

~ or ~

Carrot Wrapped Bundle of Baby Greens 

Oven Dried Tomatoes and Peppered Chevre 

Vidalia Onion Dressing 



~ Third Course – Intermezzo ~
Blackberry Cabernet Sorbet

~ Fourth Course – Entrée Course ~
Sous Vide Muscovy Duck Breast  

Cranberry Almond Rice and Micro Peppercress 

Rainier Cherry Nage 

~ or ~ 

Grilled Veal Medallions 

Stone Ground Mustard Spaetzle, Broccoli Rabe and Pancetta  

Morel Chianti Demi Glaze and Thyme Air 

~ or ~ 

Pan Seared Chesapeake Bay Rockfish 

Celeriac Tasso Risotto and Truffled Haricots Verts 

Meyer Lemon Beurre Blanc

~ or ~ 

Plantation Dry Rubbed Filet Mignon 

Cognac Glazed Heirloom Carrots and Pinot Noir Syrup 

Scalloped Potatoes

~ or ~ 

Manor House Crab Cakes 

Lobster Soba Noodles and Caramelized Shallot Saffron Broth 

Crispy Fennel Mache Salad

~ Fifth Course ~
Artisan Cheese Tasting

Assorted Fresh and Dried Fruits

Toasted Ciabatta

 



~ Sixth Course – The Finishing Touch ~
Warm Venezuelan Chocolate Cake 

Mayan Hot Chocolate and Salted Carmel Chipotle Truffle 

  ~or~ 

 Red Berry White Chocolate Crème Brulee

Hibiscus Espuma and Rose Petal Candy

 ~ or ~ 

Reconstructed Root Beer Float

Vanilla Bean Milk Pudding and Vanilla Wafer

Root Beer Caviar and Popping Candy

Four Courses 

50. 

with Wine 70. 

 

Five Courses 

60. 

with Wine 88. 

 

Six Courses 

70. 

with Wines 105.

  

All non-alcoholic beverages are included

 

Please call for Reservations (410) 643-7716 or reservations@kentmanor.com


