
F I R S T  C O U R S E

Valentine
s

Menu
S E C O N D  C O U R S E

L A S T  C O U R S E

Molten  Cho loate  Cake ,  Chant i l ly  Creme
or  

Tahi t ian  Vani l la  Creme  Brû lée

Salmon Tartare ,  Crème  Fra îche ,  Caviar  Ose t ra
 

Lobs t er ’ s  Purse ,  Ginger  and  Carrot  Emul s ion  

T H I R D  C O U R S E

Fi l e t  o f  Branz ino ,  Sa int - Jacques  Sca l lops ,  Sea
Urch in  Sauce

F O U R T H  C O U R S E

Rack  o f  Lamb,  Rosmary  Jus ,  Ri so t to - s tu f f ed
Tomatoe s

or
Vea l  Chop ,  Vea l  and  Truf f l e  Ju s ,  Sweet  Potato

Croquet t e s

Pr ice s :  $ 1 25 /3  course s ,  $ 160/4  course s ,  $ 195/5
course s .  Las t  course  must  be  inc luded  in  every

menu opt ion  

https://www.foodnetwork.com/recipes/tahitian-vanilla-creme-brulee-recipe0-1947075

