Valentine’s Day Dinner
$65.00 3-Course Price Fixed

FIRST COURSE
butternut squash bisque

popcorn monkfish

crispy leeks, chives

buttermilk batter, spicy honey, green goddess aioli

h2o roll

jumbo lump crab cake

shrimp tempura, cucumber, spicy tuna, eel sauce, spicy mayo

creole mayo, watercress, lemon

baby kale salad

crispy calamari

roasted squash, grilled red onions, pomegranate seeds,
parmesan, white balsamic vinaigrette

lemon pepper aioli, cherry peppers

spicy tuna and avocado roll

cucumber, pepper mignonette

toasted sesame seeds, spicy mayo

beet salad

strawberries, goat cheese, champagne vinaigrette,
toasted pistachios, balsamic

blue point oysters (4 each)
shrimp ceviche
mango, citrus juices

new england clam chowder
applewood-smoked bacon

SECOND COURSE
cajun dusted shrimp

miso glazed salmon

creamy polenta, bacon, tomatoes, parmesan

creamy wasabi quinoa, baby bok choy

pan roasted half chicken

scallops & crispy rice

roasted fingerling potatoes, carrots, cipollini onions,
lemon thyme jus

grilled filet mignon
sweet potato mash, sautéed broccoli rabe, truffle jus

stuffed lobster

1 ¼ pound lobster, crab, shrimp, scallop stuffing,
asparagus lemon butter sauce

braised beef short rib
mashed potatoes, roasted tomatoes, red wine reduction

sushi combo

crispy rice, broccoli, kimchi vinaigrette

branzino ala plancha
asparagus, marinated tomatoes, balsamic glaze

everything tuna
wasabi mashed potatoes, creamed spinach

stuffed flounder roulade
shrimp, crab, scallop stuffing, tomato butter sauce

hazelnut-parmesan crusted swordfish
truffle couscous, dijon mustard, sundried tomatoes,
lemongrass buerre blanc

cowboy roll, tuna sushi

THIRD COURSE
chocolate mousse cake

vanilla cheese cake

salted caramel sauce

graham cracker crust, whipped cream, strawberry sauce

crème brulee

red velvet cake

the classic

cream cheese frosting

Tax and gratuity not included | Please note these specials cannot be combined with any promotions or complimentary cards.

East Islip | 631.277.4800 | H2OSeafoodSushi.com
*Served raw, undercooked or to your liking. Eating these items increases your chance of food borne illness, especially if you have certain medical conditions. Many
of the dishes we serve at H2O contain nuts, shellfish and/or gluten. Please inform your server of any allergies prior to ordering.

