
V A L E N T I N E ' S  D A Y  M E N U

T O  S H A R E

Charcuterie-  Caramelized Onion Jam, Triple  Cream, Olives ,
Marcona Almonds,  Dried Apricots  and Prosciutto 

O N E

Pecan Cornbread Encrusted Lobster  Cake 
Melon Cucumber Relish 

Lime Crema 

Roasted Delicata Squash,  Frisée ,  Spiced Pumpkin Seeds,
Pomegranate Arils  and Local  Goat Cheese 

Cranberry Pear Balsamic Vinaigrette 
 

T W O

T H R E E

Beef  Tenderloin with a  Port  Wine,  Shal lot  and Cremini  Mushroom
Pan Sauce ~Served over Roasted Parsnip Purée 

F O U R

Raspberry & Pistachio Semifreddo 
Mint & Mascarpone



J O I N  U S  A T  
B E L L  T H E  C A T  

F O R  A  F I V E - C O U R S E
V A L E N T I N E ' S  D A Y

D I N N E R

Our special ly  curated menu wil l  be
accompanied by suggestions for  wine

pairings  as  wel l  as  offerings  for  special
cocktai ls  and mocktai ls .

 
Seatings  wil l  be offered at  

5  pm and again at  7  pm.
Reservations are required.

$95 per person
 

C a l l  2 0 7 - 3 3 8 - 2 0 8 4  f o r  a  r e s e r v a t i o n
B e l l  t h e  C a t  I n c .
1 5  B e l m o n t  A v e .
B e l f a s t ,  M a i n e


