LE MENU DE LA

“SAINT VALENTIN”

A Time to Celebrate Love and Affec

Hors D’OEUVRES

Ménagea Foie
foiegras’ [t r wnwithfig andpear
relish wittbrioche toast witkortjelly

Crépe de Homard

Maine lobster crepe with mascarpone cheese,

asparagumnd white trufflearrot emulsion sauce

SaladdeCanard
rocketsaladsmoked duck breast, goat clceegeette,
toasted almondsndied orange zest, shallot vinaig

Bisquele Champignon
wild mushroom soup warmesaand
mustard greepsiff pastry cap

MARDIL4REV/RIERO2

LES ENTREES

Cared'Agneau
rack of lamboasteavith lingu¢aandmushroom
bread puddin@wisshardandrosemaryaiwce

Saumon Farcie

king salmopan roastegith crabYukon gold
potates, aruguaalsamic tomato salad, tarragon sauce

Tournedos Rossini

filet mignons on roast garlic croutons with foie gras
truffled Madeira sauce, pommes purée and asparagl#s

Coquilles Saint Jacques

sea scallgp@ariennesaffrorgnocchi l
pear tomatoesesh spinachbasil pistou sauce

BleuBohemet son Equipe vous souhaite a tous uherntese Valentin
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m $8.95perpersonplus beverages, tax and graiosplit plates, please.

LES DESSERTS

Crépe au Creme Brulée

richcustard pancake with a
crunchy sugar crust

Profiteroles

choux pastry puffs filled with vanilla
ice cream and dark chocolate sauce

Glel w 1
warm gingerbread with strawberry confi
and caramel ice cream

Gateau au Chocolat

flourless cholate cake with
Kirsch Chantilly cream
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