Valentine’s Day 2026

~ Amuse Bouche - Petites Gruyere Gougeres~
~ Hors D 'Oeuvres ~

CREAM OF SEAFOOD SOUP
Clams, Shrimp, Chive Oil & Lardons GRANTINEE LYONNAISE
French Onion Soup
BAKED OYSTERS (6) “CHAUMIERE”

Sautéed Spinach, Fresh Ginger, Hazelnuts & Beurre PATE DE CAMPAGNE
Blanc Pistachios, Cornichons, Toasted Baguette
BOUDIN BLANC TRUFFE

SPRUCE POINT ATLANTIC SAUMON FUME

Smoked Salmon, Onions, Capers & Brioche Toasts Chicken & Pork Sausage with .Black Truffles, Sautéed
Apples & Madeira Sauce
SALADE VALENTINE
QUENELLE DE BROCHET

Mixed Artisan Greens, Endive, Haricots Vert,

Strawberries, Warm Goat Cheese Crostini, Pike Dumpling Baked in Lobster Sauce

Sherry Vinaigrette
~ Entrées ~
IMPORTED FRESH DOVER SOLE SAUTEED MEUNIERE MAGRET DE CANARD ET CUISSE CONFITE
Lemon Butter & Parsley Seared Duck Breast, Confit Duck Leg,

Sherry Duck Sauce, Wild Rice
CARRE D’AGNEAU ROTI AUX HERBES DE PROVENCE
Roasted Rack of Lamb with Mustard, VOL AU VENT de LA MER
Herbs & Garlic Crust Puff Pastry Filled with Lobster, Scallops, Shrimp,
Oyster Mushrooms, Cognac Lobster Sauce
ROASTED PRIME VEAL CHOP “FORESTIERE”
Forest Mushrooms, Potato Gratin,
Calvados Cream Sauce

FILET DE PERCHE ROUGE
Pan Seared Red Snapper, Root Vegetables, Saffron
Beurre Blanc, Orange Gremolata

BOEUF WELLINGTON EN BRIOCHE N. Y. STRIP STEAK SAUCE POIVRE
Beef Tenderloin, Brioche, Duxelles, Winter Truffle Center Cut Aged New York Strip Steak, Pepper Cream
Sauce Sauce
~Desserts~
GATEAU DES AMOUREUX SOUFFLE FRAMBOISE
Lover’s Delight to Share - Limited Availability Raspberry Souffle Sabayon Sauce
HOT APPLE TART CREME BRULEE

Vanilla Ice Cream & Caramel Sauce

$130 per person plus taxes and gratuity

~Featured Signature Cocktails~

Le Boulevardier - $25 Monte Carlo Fizz - $20 French 75 - $20
Ammunition Bourbon, Sweet Courvoisier Cognac, Rothman Citadelle French Gin, Lemon Juice,
Vermouth, Campari, Dried Blood Winter Orchard Cherry Liquor, ] Loren Champagne, Sugar Rim
Orange, Ice Cube Lemon Juice, Andre Delorme Brut

Rosé



