
Valentine Day Prix Fixe Menu

first course

Rose Valentine
Chocolate biscuit, raspberry marmalade, almond sponge cake, 

raspberry and lychee jelly, and 66% dark chocolate mousse

Crème Brûlée à l’Espresso
Creamy espresso-infused custard, �nished
with a perfectly caramelized sugar crust

One Choice Per Guest

WAGYU STEAK TARTARE
Hand-chopped �let mignon mixed with shallots, chives, parsley, capers, 

French mustard, Tabasco, and Worcestershire sauce, a quail egg.
Crispy phyllo pastries �lled with creamy

goat cheese and fresh herbs

crispy goat cheese

Shrimp Carpaccio
Avocado, beetroot, lemon gel, Espelette pepper marinade, 

shrimp oil and quinoa cracker
Crispy organic chicken croquettes with

a creamy béchamel �lling, served with house-made aiolis

chicken croquettes

Duck leg con�t served with garlic and onion chutney, 
coriander, jalapeño, and gluten-free almond tortillas

black label duck tacos
Pan-roasted brussels sprouts with sun-dried tomatoes, garlic, 

herbs, and extra virgin olive oil (Vegan-Gluten Free-Dairy Free)

Brussels Sprouts

Welcome Cheers
Sparkling Wine & Amuse Bouche

A complimentary glass of sparkling wine served with the chef’s handcra�ed bite
Non alcoholic sparkling wine option available

main course
COQ AU VIN

Slow-braised bone-in chicken in a Burgundy wine sauce
with herbs, onions, mushrooms, carrots, and bacon,

Served over mashed potatoes

Saffron Seafood Risotto
Creamy sa�ron-infused risotto with calamari and clams, 

�nished with a delicate seafood jus

black garlic gnocchi
Potato dumplings gnocchi, fermented black garlic, 

diced chicken breast, light touch cream, parmesan, mushroom

Pan-seared Mediterranean seabass (�llet) 
with mashed potatoes, sautéed spinach & lemon butter sauce

branzino

Légumes rôtis
Roasted seasonal fresh vegetables, tossed with garlic, 

EVOO, and lemon (Vegan-Gluten Free-Dairy Free)

Slow-cooked French beef stew in red wine with carrots,
 mushrooms, onions, and bacon, served over mashed potatoes

Beef Bourguignon

Beef tenderloin and �nished with Café de Paris butter,
served with mashed potato & asparagus

Boeuf Café de Paris

Free-range chicken  sautéed mushrooms and onions, 
�nished with honey, thyme, lime, and ginger sauce

Suprême de Poulet

One Choice Per Guest

One Choice Per Guest
dessert

95

complimentary beverage
Enjoy a complimentary glass of your choice—wine, cocktail, beer, well drinks or mocktail

beverage

Per Adult
State Sales Tax & Gratuity Not Included

Consuming raw or undercooked meats, poultry, seafood,shell�sh, or eggs may increase your risk of foodborne illness.
Please let us know if you have any food allergies or special dietary needs


