
 

 

WEDNESDAY, FEBRUARY 14 T H  
AT JOHN DAVENPORT’S  

C A L L  F O R  R E S E R V A T I O N S  |  2 0 3 - 9 7 4 - 6 8 5 8  O R  V I S I T  O P E N T A B L E . C O M  

$ 1 6 0  P E R  C O U P L E  

* * I N C L U D E S  A  G L A S S  O F  C H A M P A G N E  E A C H * *
 
 

STARTER 
 

SEARED SCALLOPS 
pea puree | gremolata | lardons 

SEAFOOD CHOWDER 
clam | scallop | shrimp | corn | andouille | aged sherry 

CRISPY POLENTA 
plum tomato | basil | garlic | parmesan | wild mushrooms | fresh herbs 

BABY GEM SALAD 
parmigiano reggiano | garlic crouton | lemon | heirloom tomato | caesar dressing 

 

ENTRÉES 
(all entrees served with grilled asparagus and garlic mashed potatoes) 

 

GRASS FED RACK OF LAMB 
dijon mustard sauce 

PRIME NY STRIP STEAK 14oz 
chili coated | black garlic | red wine reduction 

SHRIMP AND CLAM ARRABBIATA 
bucatini pasta | shaved parmigiano 

VEGETABLE LASAGNA 
roasted vegetables | italian ricotta | fresh mozzarella | spinach | fresh herbs 

 

DESSERT 
 

CHOCOLATE LAVA CAKE AND HEART SHAPE LAYER CAKE (shared) 
bourbon crème anglaise | strawberry sauce | fresh berries 


