
 
 

 
 
 
 
 

February 14th, 2012 
$155 per person 

 

Complimentary Glass of Champagne 
 
 

 

SWEET POTATO AND CHERVIL VELOUTE 
Lobster Ragu 

 

BABY LETTUCE, BLOOD ORANGES AND AVOCADO 
Blood Orange Avocado Oil Vinaigrette and Candied Almonds 

 
 

 

DUCK CONFIT RISOTTO WITH BLACK TRUFFLE DEMI-GLACE 
English Peas 

 

POACHED LOBSTER AND FRUITED TABOULEH SALAD 
Preserved Lemon, Honey and Ginger Sauce 

 
 

 

GRILLED FILET MIGNON, ROASTED WILD MUSHROOMS WITH MARSALA WINE SAUCE 
Yukon Gold Potato Puree and Baby Broccolis 

 

ROASTED ORGANIC CHICKEN BREAST WITH BASIL PINENUT JUS 
Polenta Diamond Crisp and Steamed Asparagus Maltaise 

 

LOBSTER MEAT STUFFED LOUP DE MER WITH SAFFRON SAUCE 
Baby Artichoke Barigoule 

 

WILD MUSHROOM RAVIOLIS WITH BLACK TRUFFLE SAUCE 
Carrot Flan and English Peas 

 
 

 

SELECTION OF PASTRY CHEF’S DESSERT SPECIALS 
Served with Coffee or Moroccan Mint Tea 


