
Magnolia 
Restaurant & Bar 

 

St. Valentine’s Day Menu 
 
 

Appetizers 
 

Shrimp Bisque with Scallions          8.00 
 

Petite Wellingtons Marinated Dry Aged Beef with Wild Mushrooms in  
Puff Pastry with Bordelaise Sauce         13.00 
 

Magnolia Jumbo Lump Crab Cakes Chipotle Pepper Aioli, Fresh Garden Basil Oil  13.00  
 

Lobster and Lump Crab Meat Cocktail with Classic Horseradish Cocktail Sauce  16.00 
  
 

Salads 
 

Arugula and Goat Cheese Salad with Grilled Imported Pancetta,  
Toasted Candied Pecans, Pomegranate Vinaigrette       11.00  
 

Caesar Salad with Crispy Herb Croutons, Parmesan Crisp     10.00 
 

Market Greens Tossed with Tomato, Marinated Red Onion, Balsamic Vinaigrette   7.00 
  
 

Entrees 
 

Rosemary Roasted Leg of Lamb Roasted Red Potatoes, Haricots Verts, Aged Balsamic Glaze 24.00 
 

Twin Broiled Lobster Tails Saffron Mashed Potatoes, Haricots Vert, Drawn Butter  32.50      
 

14 oz. Prime NY Strip Horseradish Mashed Potatoes, Chef’s Vegetable, Bleu Cheese Butter  28.00            
 

Sesame Crusted Mahi Mahi Rosemary Roasted Red Potatoes, Chef’s Vegetable, Soy Vinaigrette 25.00 
 

French Cut Roasted Chicken Wild Mushroom Risotto, Haricots Verts, Lemon Pepper Sauce 22.00 
 

Penne a la Vodka with Shrimp Fresh Mozzarella and Spinach, Tomato Vodka Cream Sauce 23.00 
 

Filet Mignon Grilled 8oz. Filet with Garlic Mashed Potatoes, Haricots Vert, Bordelaise Sauce  29.00 
 

Surf and Turf Grilled Petite Filet Mignon, Broiled Lobster Tail, Grilled Red Potatoes, Chef’s Vegetable 35.00 
 
 

Desserts 
 
Warm Mocha Truffle Cake with House Made Coffee Ice Cream    8.00 
 

Flan with Fresh Whipped Cream         7.50  
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