
S e c o n d

D e s s e r t

f i r s t

b e v e r a g e

CANARD AUX CERISES
honey-glazed duck breast, Armagnac sauce cerise,

celery root, pistachio

SURF & TURF
6 oz Manhattan steak, lobster, quenelle de homard,

sauce Américaine

SNAPPER GRENOBLOISE  
butternut squash, apple, celery, spring onion

CARAMEL POT DE CRÈME

PROFITEROLES

WHITE CHOCOLATE ENTREMENT

OYSTERS DE LA BANQUE
broiled oysters, tarragon sabayon, caviar 

TUNA CRUDO
brown butter, capers, celery, fennel

STEAK TARTARE
Certified Angus Beef, cornichon, shallots, chives,
bone marrow pain perdu, black truffle aioli, foie

gras 

v a l e n t i n e ’ s  m e n u
t h r e e  c o u r s e s  f o r  $ 1 0 0  p e r  p e r s o n

ROSE DE FLEUR 15
silver rum, Aperol, lime, grapefruit, topped with brut

rose

 VINCENT RUIZ 
‘LES NOCES ALCHIMIQUES’ ROUGE 75 

loire valley 2023

choice of

choice of

choice of

H o r s  d ’ o e u v r e

CAVIAR & CHAMPAGNE
smoked whitefish galette, caviar, crème fraîche 
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