Valentine’s Day at Miller’s Café

Appetizers

Roasted beet soup with créme fraiche.
Or
Fresh wild greens with pomegranates, fresh shaved Parmesan cheese and crispy pancetta with a
lemon sage vinaigrette.
Or
Jumbo tiger shrimp and pineapple cocktail with vodka spiked cilantro ricotta.

Entrees

Fresh Atlantic Halibut with Sambal vinaigrette and wasabi cream. Served with, roasted pearl
potatoes and sautéed sorrel.

Braised Cornish hen with tomatoes, olives and artichoke hearts. Served on angel hair pasta.

Char grilled, Marinated Nova Scotian strip loin served with sweet potato mashed and
asparagus. With a mushroom peppercorn demi glaze.

Desserts

“Lemon napoleon”
Fresh lemon curd layered with fresh whipped cream between pistachio philos.

Warm dark chocolate tart served with pink peppercorn ice cream

“Caramelized winter fruit trifle”
Fresh pears, apples and cranberries caramelized and layered with custard, whipped cream
and chiffon muffins.

$69.00 per couple
A Rose given per couple.
Saturday February 13" and Sunday February 14",
5:00pm - 9:00pm
Reservations Appreciated

Maritime Inn
717 Reeves St.
Port Hawkesbury, NS
B9A 2S2
902-625-0320
1-888-662-7484



