VALENTINE'S SPECIAL
FEBRUARY 12-14, 2009

SOUP OR SALAD

Artichoke Bisque
Baby Artichoke Heart Crisp

or

Grilled Wild Prawn
and Lemon Mousseline
Organic Frisée

INTERMEZZO

Passionfruit Granita

ENTREE

Sutf and Turf
Tournedos of Beef Tendetloin Henri IV
with Béarnaise Blanche Sauce and
Grilled Wild-caught Peppered Salmon
with Port Cherry Reduction

DESSERT

Valrhona Mousse
Intense Dark Chocolate

$30 per person* prix fixe
Served from 5 to 9 pm

*Excludes tax and gratuity.
Discounts do not apply.
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