
Entrées
(Select One)

Beef Short Rib
Bourguignon Style with Roasted Garlic Potatoes

Waterzooi
Creamy Fish and Seafood Stew with Herbs, Leeks, and Mushrooms

Lamb Cassoulet 
A Slow Cooked White Bean Jus with Lamb, Herbs, Garlic, Bacon and Rosemary

Pan Seared Duck Breast
Mushroom Fricassée, Black Cherry Demi Glace, with Roasted Carrots

Grilled Salmon
Tarragon Beurre Blanc, Wild Mushroom Risotto, Glazed Carrots

VALENTINE’S PRE-FIXE

Starters
(Select One)

Escargot Petit Gris  
Tender Escargot sautéed with Garlic in a Roquefort Cream Sauce

Pork Cheek
Slow-braised Pork Cheeks served with a Sweet and Savory 

Caramelized Onion & Raisin Sauce

Crab Bisque
Creamy Crab Bisque with Velvety Sherry Crème Fraîche 

Salad De Maison
Artisan Greens, Brioche Croutons, Lardons, Toasted Walnuts, and Grape Tomatoes

with a Bright Verjus Vinaigrette 

Petite Charcuterie
Duo Pate and Saint Angel Cheese

$65 PER PERSON

Featured  Dessert

Chef’s Selection


