
Valentine’s
Dinner

O L D E  T O W N  A T H L E T I C  C L U B  P R E S E N T S

J O I N  U S !

RESERVATIONS REQUIRED
OPEN TO NON-MEMBERS



Valentine’s Day
COUPLES DINNER 

APPETIZER
Shrimp & Grits: Fried Smoked Gouda Grits and Sauteed Shrimp Topped

with a Parmesan White Wine Cream Sauce

Choice 1:  Seared Australian Ribeye Filet, Gratin de Potimarron au Four, Grilled  Asparagus 
with a Cabernet Rosemary Reduction ($60++)

MAIN COURSE

DESSERT

Lover Salad: Spinach, Strawberries, Candied Pecans, & Feta with a Champagne Vinaigrette 

Shiny Heart: Passion Fruit Mousse, Raspberry Marshmallow, 
Chocolate Mousse with a Meringue Base

(Beer and Wine Specials Available)

SALAD

Choice 2:  Pan Seared Chilean Sea Bass, Wild Rice Risotto, Garlic Butter Broccolini Topped 
with a Charred Poblano Cream Sauce ($55++)

Choice 3:  Lobster Ravioli Tossed in a White Wine Lobster Sauce ($50++) 

(Pricing Includes Appetizer, Salad, & Dessert)


