
 

 

                          
Joyeu s e  Fê t e  d e  St .  Val en t in!  

                                       

E n t r é e s  
Soupe des Tomates &  Fromage 

Purée of tomatoes with  gargonzola cheese 
Ril lettes de Saumon 

Creamy salmon spread with red onions, garlic, capers &  toast points 
Salade d’Epinards 

Fresh spinach, pink grapefruit, goat-cheese, raspberry vinaigrette 

P l a t s  d e  R é s i s t a n c e  
Chausson aux Fruits de Mer 

Puff pastry with crab, shrimp, scallops, salmon, asparagus, béchamel, 
Champagne-cream sauce 

Poussin à la Cerise 
Roasted Cornish hen in sweet cherry-rum sauce 

Côte de Porc au Jus Romarin 
Pork chop with creamy winter fruit -walnut filling, rosemary jus 

Brochettes de Boeuf 
Grilled tenderloin-vegetable skewers, 

Creamy peppercorn and harissa sauces 
Raviolis aux Champignons et Ricotta 

Mushroom & ricotta stuffed raviolis 
Red pepper-leek coulis 

 
D é s s e r t s   

Gâteau au Chocolat avec Espresso Chanti l ly  
Flourless dark-chocolate cake with espresso whipped cream 

Crème Brulée aux Fraises 
French custard, caramelized topping, fresh strawberries 

Mont Blanc 
White chocolate mousse-raspberry Valentine’s heart 

 
$44/person, plus tax/gratuity 

18%gratuity may be added to parties of 6 or more, 20% if separate checks 
Please, no split plates, no substitutions 

(Our Tuesday-night wine discount wi l l  NOT be in effect for the 14th) 


