Valentine Menu

Soup

Crab Ravioli and bisque soup

A rich creamy crustacean’s soup with cognac & garnish of a crab ravioli
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Main

YOU

Pan seared red mullet served with broccoli puree, braised saffron fennel, and Savoyard
potato & chive cream sauce

Me
Garlic wine braised Veal Shank

Slow braised veal shank in red wine served w/ truffle mashed potato
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Dessert

Valentine Paradise rose mousse & fresh  raspberry




