
VALENTINE’S DINNER MENU
Created by Executive Chef Franck Loquet

Tuesday, February 14th, 2012
*****************************************

Amuse Bouche

*******
Artichokes Hearts and Baby Beets Agrodulce

or

Ginger Sweet Potato Velouté with Crispy Shrimp

*******
Spicy Honey Lacquered Roasted Duck Breast

Caramelized apples and grapes
or

Pan Seared Scallops
Hazelnut and lemon gremolata, parsnip purée

or

Roasted Veal Tenderloin
Jerusalem artichokes, mushroom fricassée, bacon

*******
Ossau Iraty with cherry jam

*******
Chocolate Tasting

or

Crème Brulée
Candied rose petals

75.00
Tax and service charge are not included


