
 

 

Arthur’s Terrace 
Valentine’s Specials* 

Friday, February 10th – Saturday, February 18th, 4:00–9:00 p.m. 

Appetizers 

Lobster Bisque | $13 

Cheese & Fruit Board – prima donna aged gouda, bellavitano balsamic cheese, beemster goat gouda served with 

tree fruit, berries, and rustic bread | $14 

Mushroom Arancini – crispy fried risotto, lemon-cajun aioli, pistachio pesto | $12 

Chicken Croquette – fingerling potatoes, dijon butter sauce, baby greens salad | $15 

Entrées 

Chicken Paillard – pan roasted chicken breast, lemon tapenade pan sauce, 

crispy fingerling potatoes, and baby greens salad | $27 

Short Rib Pappardelle – beef short rib braised in a wine-enriched demi with roasted root vegetables over 

chive butter pappardelle noodles finished with grana padano cheese | $32 

Surf & Turf – 2 petit filets of beef topped with lobster béarnaise and served with 

mashed potatoes and asparagus | $50 

Crab Cake – marbled potato fritter, lemon beurre blanc, and a shaved vegetable salad | $34 

Halibut – pan roasted and served with golden beets, sweet potato and winter squash in a saffron butter sauce | $35 

Desserts 

Chocolate Banana Cake – marbled chocolate-banana cake layered with vanilla cream and toasted fluff | $9 

Limoncello Cake – layered vanilla sponge cake with limoncello buttercream and mixed berry conserva | $9 

Flourless Chocolate Cake – fresh raspberry sauce and chantilly cream | $9 

Triple Chocolate Cheesecake – rich, layered chocolate cheesecake, chocolate ganache, chantilly cream | $9 

Cocktails 

Sparkling Cranberry Sangria – red wine, brandy, orange juice, cranberry juice, sliced oranges, and 

whole cranberries, topped with club soda and garnished with a cinnamon stick | $11 

Chocolate Old Fashioned – whiskey, bourbon, chocolate mole bitters, and orange bitters, garnished with a 

house-made bourbon cherry and chocolate-dipped orange chip | $14 

* These specials are in addition to the items on the Dinner menu; they are not available for room service 

Before placing your order, please inform your server if a person in your party has a food allergy. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

20% gratuity added to parties of 7 or more 


