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Valentine Dinner
$45

Appetizers
Petite Charcuterie

Duo of Pates, St Angel cheese, cornichons, mustard, crostinis
F_scargots “Petits (Gris”
Tender Escargots sauté w/garlic, roquefort cream sauce
Salacl Va|cntinc
Frisee, radichio, artisan lettuce, verjus vinaigrette, goat cheese

Fork Chccks Flamandc

Braised w/beer, bacon, onions

| obster Bisquc

Smooth, creamy soup made from lobster shells, brandy, tomato

Entrees
Duck Duet
Pan seared breast and confit, Gastrique sauce

Lamb C_assoulct

Braised in jus, herbs, garlic, beans, bacon, rosemary

Bcc{: Short Ribs

Bourguignon style, yukon gold mashed potatoes jardiniere

Watcrzooi (Chefs Spccialtg)

Selection of freshest seafood, shelfish in herb cream sauce
Salmon ‘en croute’

Salmon filets wrapped w/ flounder mousse, baked in puff pastry, beurre blanc

Dessert
[ e Dessert Jc Faime

(Our Selection of Homemade desserts)

v

Capricebistro.com

Cork Fee :$ 25



