
APPETIZERS
Huîtres

Oysters on the half shell, east coast-west coast, cocktail sauce, Mignonette

Ravioli au Homard
Lobster Ravioli, spinach, tarragon Beurre Blanc

Feuilleté Aux Cèpes
Puff Pastry Croustillant, Porcini mushroom Velouté, Demi

E N T R E E S
Filet de Boeuf

Beef filet topped with crab meat, Lyonnaise potatoes, Portabello mushrooms
Béarnaise sauce

Coquilles Saint-Jaques
Sautéed scallops, celery root Purée, fava beans, oyster mushroom

Lobster Capuccino

Côtelettes d'Agneau à la Marocaine
Grilled lamb chops, Merguez spicy sausage, mint meat ball, Couscous, zucchini

Four spice jus

D E S S E R T
Poire aux Epices

Cinnamon and Kirsch poached pear, French vanilla ice cream

Crêpe Suzette
Housemade crêpe, orange marmelade, Grand-Marnier Flambée

Fraises au chocolat
Chocolate covered strawberries, Chantilly cream

v  a  l  e  n  t  i  n  e  ’  s     d  a  y
Prix Fixe Menu  —  3 Courses  —  69 Per Person


