
VALENTINE’S 
SWEETHEART MENU

GARLIC, ARUGULA & PROSCIUTTO
flatbread with roasted garlic oil, herbs, and mozzarella with fresh arugula, sliced prosciutto and EVO 

PINE POINT CAESAR
Romaine hearts, white anchovy, classic dressing, Parmesan, house croutons  

CRISPY CALAMARI
tossed with calabrian & pepperoncini peppers finished with  a sweet chili aioli drizzle

STARTER to SHARE

ENTREES for EACH
BOURBON GLAZED PORK CHOP***

Cider brined all-natural Frenched pork chop finished with a brown sugar 
bourbon glaze, fingerling potatoes & day vegetable

PAN-SEARED ARTIC CHAR
with a creamy dill dijon sauce, tomato confit, fingerling potatoes & day vegetable

SHRIMP & SCALLOPS CAPELLINI
Tossed with Kalamata olives, capers, garlic, angel hair pasta & goat cheese in a 

sundried tomato pesto sauce

WILD MUSHROOM RAVIOLI 
Shallots, baby spinach, red Holland pepper julienne, porcini truffle sage sauce, 

shaved parmesan.  Offered vegetarian or with grilled chicken

CONFECTION to SHARE

(207) 883-8383  
www.pinepointgrill.com
Scarborough, ME 04074

FLOURLESS CHOCOLATE TORTE
with strawberry coulis & chantilly cream

BOURBON WALNUT TART
served warm with ice cream & house caramel sauce 

PINE POINT CANNOLIS
chocolate dipped cannoli shell with a Bailey’s ricotta filling

offered Wednesday, February 14th  through Saturday February 17th.  Regular menu also available

$50 per person plus 8% Sales Tax and 20% gratuity.  Includes a starter to share, choice of entree each, and dessert to share.  

Items marked with *** may be fired to your exact specifications. “Consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness, especially if you have certain medical conditions.”


