
 

              

 

 

 

  

Les V ins 

 

 
Ménage à Foie 

foie gras ͂ɭʁ tɻɾɯɴɻɺ̓ with fig and pear 

 relish with brioche toast with Port jelly 

 

Crêpe de Homard 
Maine lobster crepe with mascarpone cheese,  

asparagus and white truffle-carrot emulsion sauce 

 

Salade de Canard 
rocket salad, smoked duck breast, goat cheese croquette, 

toasted almonds, candied orange zest, shallot vinaigrette 

 

Bisque de Champignon 
wild mushroom soup with parmesan and 

mustard greens puff pastry cap 
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Carré d'Agneau  

rack of lamb roasted with linguiça and mushroom  

bread pudding, Swiss chard and rosemary sauce 

 

Saumon Farcie 
king salmon pan roasted with crab, Yukon gold  

potatoes, arugula-balsamic tomato salad, tarragon sauce 

 

Tournedos Rossini 
filet mignons on roast garlic croutons with foie gras butter, 

truffled Madeira sauce, pommes purée and asparagus 

 

Coquilles Saint Jacques 
sea scallops, Parisienne saffron gnocchi,  

pear tomatoes, fresh spinach, basil pistou sauce 

 

 

 

 
Crêpe au Crème Brulée  

rich custard pancake with a  
crunchy sugar crust  

 

Profiteroles  
choux pastry puffs filled with vanilla  

ice cream and dark chocolate sauce   

 

Ǧɭɵɺ ɰ́ ȉɼɵɯɱ 
 warm gingerbread with strawberry confiture  

and caramel ice cream 

   
Gâteau au Chocolat 
flourless chocolate cake with  

Kirsch Chantilly cream   
 

 

Bleu Bohème et son Equipe vous souhaite a tous une excellente St. Valentin! 

 
5pm- 10pm   $68.95 per person, plus beverages, tax and gratuity. No split plates, please. 

 

A  T i m e  t o  C e l e b r a t e  L o v e  a n d  A f f e c t i o n ! 


