
 

 

O c e a n   b o u l e v a r d 
B i s t r o  a n d  M a r t i n i  B a r  *  M P  2 . 5  *  K i t t y  H a w k   

 

V a l e n t i n e ’ s  D a y  2 0 2 6  
Sample menu for Valentine’s Day - $100++ per person, $130++ with Wine Pairings 

Call 252-261-2546 to reserve your table.  www.obbistro.com  
*** Menu Items subject to modifications as needed prior to event *** 

 

Amuse Bouche – Crisp Shortbread with Goat Cheese & macerated Strawberry 
+ Caviar (Sea Trout) and Crème Fraiche on crisp Potato 

 

Roederer Estate Brut – or – Bell’s Two Hearted Ale 
______________________________________________________________________________________________________________________ 

 

Oyster Stew (or an Oyster Appetizer TBD) 
 

Creamy Cauliflower Soup 

rich, velvety Puree + truffled Italian Cheese and Smoky Bacon 
 

Dark Chocolate and Orange Salad 
Mixed Greens & Arugula, Candied Orange, cracked Dark Chocolate, 

Toasted Almonds + Orange-Pomegranate Champagne Vinaigrette & Prima Donna Cheese 
 

Caesar Salad “of Hearts” 

Romaine, Hearts of Palm, Pecorino Cheese, toasted Croutons +  
Artichoke Heart-Tomato Relish & Lemon-White Anchovy Dressing 

 

Seared Sea Scallops 

Applewood Bacon, Buttery Bibb Lettuce, Cider-Bacon Vinaigrette + Black Tobiko 
 

Braised, roasted Pork Belly 

Orange-Bourbon Gastrique, Red Cabbage + Fennel Pollen Granola 
 

Rosemary Roasted Petite Lamb Chop 

Rich Lamb Reduction, fried Potatoes + White Lentils, roast Red Peppers & Arugula 
 

Crisp White TBD  – or – “Lady in Red” Pinot Noir 
 

 
Seared, sliced Red Venison Striploin 

Sweet Potatoes, rich Mole Sauce, wilted Greens + Blood Orange-Fennel Salad 
 

Black Pepper Grilled Beef Tenderloin – or – New York Strip 
Brie Cheese & Chive Whipped Potatoes, Red Wine-Rosemary Deli-Glace, 

Sauteed Carrots, Sundried Tomatoes, Rapini & seared Onions + Truffle Oil 
 

Pan Seared Rockfish Fillet 
Parisian Gnocchi with Zach’s chosen Accompaniments (TBD) 

 

Another Fish – Flounder? (TBD) 
Roasted Mirepoix & Pecorino Fresco Risotto, Lobster-Saffron & Garlic Beurre Blanc, English Peas 

+ Balsamic Red Pepper Relish 
 

Heather’s Selection Chardonnay – or – Donny’s Selection Cabernet Sauvignon 
 

 

Angel Food Cake with macerated Strawberries and White Chocolate Ice Cream 
 

Chocolate-Raspberry Truffle Cake (TBD)  
 

Red Velvet Cheesecake with Cream Cheese Icing (TBD) 
 

Smoked Apple-Cherry & Bacon Crumble with Scotch Vanilla Ice Cream 
 

  

Royal Tokaji Late Harvest, Hungary 2018 – or – Ruby Dessert Red (TBD) 

http://www.obbistro.com/

