VALENTINE'S MENU

2010

Specially created to celebrate Valentine's weekend on Saturday 13”1 February and Sunday 14”1 February.
Also available for dinner on Friday 2" February.

Amuse Bouche

Seared scallops, purple artichokes, black olive jus

Noix de Saint-Jacques dorées, artichauts poivrade

Jus perlé aux olives noires

Handmade ravioli of foie gras, vegetables Matignon

truffled consommeé

Ravioli de foie gras, fine Matignon de légumes,

consommé trutfé

Filet of Angus beef, “sacristain”

Filer de boeuf Angus roti, pommes de rerre sacristain, sauce Périgueux

A heart for two
(Chocolate/ Passion fruit)

Un Coeur a deux

Mignardises & Gourmandises

E 135

per person
A complimentary glass of champagne Laurent-Perrier Cuvée Rosé Brut will be served upon arrival

Price includes a 17.5% VAT and exclude 12.5% service charge



