
 – FIRST COURSE – 

Salade Verte et Vinaigrette aux Échalottes Confite
Fresh butter lettuce salad with a shallot confit vinaigrette

OR

Crême de Chou-fleur au Saumon Fumé
Roasted cauliflower soup with smoked salmon

OR

Salade de Pois Gourmands et Magret Fumé
Smoked duck breast, snap peas, and mixed greens with a raspberry vinaigrette

– ENTRÉES – 

Medallion de Boeuf au St. Marcellin*
Pan seared beef medallions with St. Marcellin accompanied by sautéed brussel sprouts, 

mushrooms, and bacon
OR

Bouillaibaise de Moules & Palourdes au Safran
Bouillaibaise style stew of mussels and clams in a saffron broth served with aioli crostini

OR

Bavette de Veau au Poivre vert et Citron vert
Veal flank steak with green peppercorn and fresh lime accompanied by a lemon risotto 

 – DESSERTS – 

Marquise au Chocalat avec Crème Anglaise et Pistache
OR

Vacherin Vanille & Framboise
OR

Tiramisu Des Iles

$49 per person. Does not include taxes and gratuity.

VALENTINE'S Day PRIX FIXE Menu 
February 14th, 2012

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

20% gratuity will be added to parties of 6 or more.


