
Valentines at 
AL IZEE  

a l i z e e b a l t i m o r e . c o m   |   ( 4 4 3 )  4 4 9 - 6 2 0 0  

•  Farmhouse Salad:baby Greens, Granny Apples, Dried Cranberries, Blue Cheese and 
Balsamic Vinaigrette 

•  Maryland Crab Bisque 

•  Caprese Salad: Roma Tomatoes and House Made Fresh Mozzarella, Balsamic Reduction 

•  Vegetarian Samosa with Mint Cilantro Sauce 

Court Me 

•  Land & Sea - Sweet Water Lobster tail  & 6 oz Petit Filet Garlic Smashed Potatoes & 
Grilled Asparagus 

•  Truffled Lobster Risotto: Fresh Peas, Porcini Mushrooms, Roasted Baby Heirloom 
Tomatoes, Grana Padano 

•  Roasted Whole Cornish Hen: Mashed Potatoes, Grilled Asparagus, Fresh Herb Jus 

•  Moroccan Spiced Lamb Loin: Mediterranean Cous Cous, Minted Harissa Yogurt 

Love Me 

•  Flourless Chocolate Torte 

•  Fresh Berry Tart 

•  Housemade Gelato: Chocolate Covered Cherry 

•  House Shareable Dessert) served from One Plate with Two Spoons 

Glass of Champagne with Dinner Service and a Single Rose for your Special Someone 

Treat Me 
$66	per	person	|	includes	tax	and	gratuity		

Menu available Thursday Feb14 -  Saturday Feb 16 


