
Valentine's Day Menu
F I R S T  C O U R S E E N T R É E

D E S S E R T

BAKED ALASKA
pass ionfru i t  i c e  c ream,  mango  sorbet ,  vani l la  sponge  cake ,  toas ted  mer ingue

CHOCOLATE STRAWBERRY MOUSSE CAKE
choco late  cake ,  s t rawberry  mousse ,  choco late  g laze ,  choco late  covered  s t rawberry ,

s t rawberry  cou l i s

PETITE PASTRY
lemon made le ine ,  choco late  raspberry  macaron ,  sa l t ed  caramel  t ru f f l e ,  

pomegranate  p i s tach io  cream puf f

ONION SOUP GRATINÉE  
crost in i ,  Gruyère ,  aged Parmesan

HEARTS OF ROMAINE 
Parmesan tui l e ,  anchovy,  baby romaine ,  
Caesar  dress ing ,  gr i l l ed  c i trus  & French herb bread  

CHILLED OYSTERS   
red  wine  mignonette ,  house  made cocktai l  sauce ,
l emon 

SHRIMP COCKTAIL  
l emon,  roasted  tomato  coul i s ,  horseradish  

RILLETTES DE CANARD
shredded duck l eg  served with  apr icot  mostarda,
crusty  bread,  house  made p ick le s ,
p ick led  mustard seed

COQUILLES SAINT JACQUES
sca l lops ,  aged Gruyère ,  tarragon

SALMON
beet  r i sot to ,  sauce  à  la  grenade ,  f r i te s  de  bet terave ,
micro  greens  & herb sa lad,  gr i l l ed  asparagus    

SHORT RIB
braised  short  r ib ,  ce l er iac  purée ,  har icot  vert s ,
marchand de  v in ,  onion tui l e  

COQ AU VIN
red wine  brai sed  chicken,  house  cured bacon lardons ,
k ing  trumpet  mushrooms,  roasted  shal lot ,  
ambros ia  f inger l ings    

FILET MIGNON
cof fee  crust ,  pommes  purée ,  beurre  rouge ,  
har icot  vert s ,  borde la i se

CHOU- FLEUR RÔTI
marinated caul i f lower ,  d i l l  & herb sa lad,  quinoa,
c i trus  

Add on:  Shr imp $12  Scal lops  $20  Lobster  Tai l  $25  

with love

$90 Per Person ++


