
 

          Valentine’s Day 

    

    
    

    Enjoy a Complimentary Glass of Champagne 

    

 First Course First Course First Course First Course    
Crawfish Bisque 

Rich Hearty Soup with Crawfish, Vegetables, and Herbs 

or 

Tomato Basil 

Creamy Tomato Soup Finished with Micro Basil and 

 Served with Grilled Cheese Croutons 

 

Second CourseSecond CourseSecond CourseSecond Course    

Sautéed Mussels 

     Tasso Ham, Cherry Tomatoes, Sweet Bay Greens, White Wine Butter Broth  

or 

Lamb Lollypop 

Served with Wilted Spinach, Blistered Tomatoes, and Split Creek Goat Cheese 

 Finished with a Balsamic Glaze 

 

Third CourseThird CourseThird CourseThird Course    

Surf and Turf 

Petit Filet with a Seafood Stuffed Lobster Tail 

Served Over a Joe Fields Sweet Potato Risotto 

or 

Herb Crusted Chicken Supreme  

Pan Seared and Served over Allen Brothers Roasted Tomato Grits, Sautéed Mepkin Abby Oyster 

Mushrooms 

and Wilted Greens with a Rich Chicken Demi Glace  

or 

Pan Seared Wahoo 

Served over a Warm Potato Salad and Finished in a Lemon and Caper Butter 

 

Fourth CourseFourth CourseFourth CourseFourth Course    

Chocolate Fondue for Two 

Served with an Assortment of Fruits and Pastries 

~ 

Located in the historic Francis Marion Hotel at 387 King Street, Charleston  SC   

 

 

Serving 5 PM – 10 PM 
$55.00 per person, plus tax & gratuity 

Reservations Suggested  843.724.8888 


