Valentine’s Day Dinner Menu
Friday & Saturday
3 Course W/Rose & Chocolate

~$59~

Souy $9.985

Carrot & Coconut veloute with turmen’c-ginger dust

Mousse de canard $10.95

Duck mousse, classic garnisﬁ, orange zest crouton, Eoucluet of green

CPremierefois $9.50

Caramelized onion and tomato tart with mix olive Nicoise, frisee salad
Jardin d'Eden $10.95
Mesclun mix and endive salad, ajajo[e gafa, Pecan, gmwc[ Parmesan &

ﬁoney ajo]ofe cider \/inaigrette

Les Envies de Poséidon $28.05

Baked rainbow trout, toasted almond couscous, parsnip ce[ery carrots

and Meuniére sauce

Le Mont des Tentations $27.95
Lamb Croustillant with Poached ajan’cot, Toasted Almond and Creamy

Goat Cheese, Coriander & Cannel served over Green ?(Jo]ofe- Caﬁﬁage
Conﬁt and Ginger ‘1—[oney cﬁamyagne Sauce

Ne me quiw}’)as $27.95

Slow braised Joorlé stew with }oajoriléa, white wine and tomato, Jaearf

onion, balsamic candied carrots and lemon zest rice Joi[af



Eros $28.95
*Beef tender Pave served with arugufa Eouquet, twice baked Potato

with Gruyere & red chyu[ Wine Sauce

KEKKKXK

Bisous au chocolat $10.05

*chocolate mi[fefeui[fe with }n’smcﬁio crumble and m.gpﬁerry

Pommes c[’?tmou’rfor two $16.95
Baked ?l]ojo[é Set on ‘Mini erpes with Vanilla Ice Cream & Sour

Cherries and warm créme ang[aise

Les Amants de tmg’ours $0.08
‘Mcmgo and Jaassion fruit Mousse

Les Oiseaux Stmwﬁewy lavender sorbet, Persian rose Syrup $9.95



