
 

Valentine’s Special Menu 

Amuse Bouche 

Baby Shrimp a La Mode  

Baked baby shrimps, brochette style, served on a bed of marinated lime strawberry 

Starter 

The Atlantic Sea Scallops  

Pan Seared Scallops, triple pure of green peas, sweet and purple potato, topped with Saffron foam 

and crusty tuile  

Main Course 

Make Your Own Choice From: 

The super-tender Duck Leg Cassoulet  

Tasty Duck leg, cooked slowly in its own fat, confit style method, creamy duck sauce  

Or 

Lamb Chop 

Grilled Lamb Chops, Served with Mustard thyme sauce  

Side Garnish:  

A casserole of wild mushrooms, banana potato, baby carrots and herbs  

 

Dessert  

Surprise Strawberry lava delight  

 

 


