The Claremont House Bed & Breakfast
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Valentine’s Dinner Menu

Escape to Victorian High Society as The Claremont House presents Rome’s most intimate romantic
dinner this Valentine’s Holiday. Indulge your love in a decadent six-course affair served in The
Claremont House dining rooms. Limited seating is available, Friday, Saturday, & Sunday Feb. 10,
11, 12 and 17, 18, 19 and Tuesday Feb. 14. Reservations are required. Prix fixe menu is $60 per
person plus tax and gratuity.

First Course
Chocolate Covered Strawberries
Plump strawberries enveloped by fine dark chocolate creates an earthly delight rivaling a slice of heaven

Second Course
Velvet Chicken Soup and Fresh Rolls
Hot and smooth cream-based soup with a comforting herbed chicken flavor,
served with a basket of fresh hot rolls and strawberry butter

Third Course
Organic Spring Mix Salad served with our House Blueberry Vinaigrette
Layers of flavor in our spring mix are enhanced by the sweet house dressing and savory feta cheese
crumbled on top, with herbed croutons adding an enticing texture

Fourth Course
Crab Stuffed Heart Shape Ravioli in a Roasted Tomato Cream Sauce
Heart-Shaped Ravioli stuffed with delicate crabmeat and savory cheese filling are
lavishly bathed with warm and colorful Tomato Cream Sauce

Fifth Course Choice of
Beef Wellington
A delicious filet of Beef Tenderloin topped with burgundy mushroom pate and enveloped in delicious puff pastry
Served with
Sautéed Haricot Verts
Tender Baby Green Beans sautéed in light olive oil, served crisp, and bright green
Lavender Mashed Potatoes
Purple new potatoes give the signature color to these creamy mashed potatoes with rosemary and lavender

Or
Salmon in a Caper Cream Sauce
Fresh Salmon is immersed in a tangy citrus marinade,
then baked to flakey perfection and drizzled with a sumptuous Caper Cream Sauce
Served with
Sautéed Haricot Verts
Tender baby Green Beans sautéed in light olive oil, served crisp, and bright green
Wild Basmati Rice
Our house mix of basmati, white, brown, wild, and red rice

Sixth Course
Amore’ Dessert Assortment
Cheesecake, Black Magic Chocolate Cake, Blueberry Tartlet, Chocolate Mousse, Sugared Grapes and Cherries

Beverages
Iced Tea, Coke Products, Coffee and Water
Please feel free to bring your own Wine or Champagne
We are happy to provide appropriate glassware, but we do not offer alcoholic beverages



