
 
 

Valentine’s Wine Dinner  
Menu 2010 

 
Oysters Menage a Trois: 

Oyster Gratin -baked on the half with potato, 
Parmesan and Horseradish cream 

Far East Oyster -Panko Crusted on Wasabi Mashed 
Potato with Pickled Ginger Butter 

Carolina Oyster Rockefeller -Baked on the half 
with Spinach, Peppered Bacon and Blue Cheese Cream. 

St. Hillaire Sparkling Chenin Blanc 
 

Mixed Greens with fresh goat cheese, grapefruit  
and shaved fennel 

Falling Star Semillon Sauvignon Blanc 
 

Entrée Choice of: 
Seared Rockfish with  

Brandied Shrimp Sauce 
Creamy Stone Ground Grits 

Braised Carolina Greens 
Childress Chardonnay Reserve 

or 
Petit Filet Mignon of Beef 
Lobster Mashed Potatoes 

Green Beans with Truffle Oil 
Red Rock Merlot 

 
Sweet Ending 

Chocolate Pave Stuffed Strawberries  
Banfi Rosa Regale  

 
$35.00/person 

$50.00 with paired wines 
 
 
 

Coastal Provisions Market 
1 Ocean Blvd. Southern Shores, NC 27949 (252)480-0023 

www.coastalprovsionsmarket.com 
 
 
 
 
 
 
 

 


