
Appetizers

Main
Frenched Rack of Ven�son

 Butternut squash puree, har�cots verts, cherry dem�-
glace sauce

Ch�lean Seabass
Couscous, sp�nach, cr�spy leek, capers, lemon-butter

sauce

F�let M�gnon
F�let m�gnon, creamy mushroom sauce, pomme puree,

asparagus
(add Fo�e Gras $25) 

Lobster R�sotto
D�ver sea scallops, shr�mp, asparagus, cherry

tomatoes, cream-pesto sauce

February 14, 2024
5 pm to 9 pm

 $120 per person
Lobster Vol Au Vent

Melted br�e cheese, herbs, puff pastry

Escargot Ala Bourgu�gnonne
 Puff pastry, herbs, garl�c-butter

Cr�spy Goat Cheese
Gr�lled asparagus and tomato- balsam�c rel�sh

Poached Pear Salad
Blue cheese, walnuts, red w�ne v�na�grette

Happy Valentine’s Day

Sorbet of P�not No�r

Intermezzo

Prof�terole
Crème Brulèe
Key L�me P�e

Chocolate Lava Cake

Dessert


