
Entrees

Citrus fruits, chive oil, light chili crunch, fleur de sel
Scallop Crudo  . . . . . . . . . . . . . . . . . . . . . . . . 25 

Braised beef, delicate jus, light Riopelle de l’Isle
cheese espuma

Fresh Beef Ravioli . . . . . . . . . . . . . . . . . . . . . 19 

Valentine’s Day Menu
February 11 to 15

Mains

Creamy saffron squash risotto, lobster and crab
meat, Nordic shrimp, jumbo shrimp, ricotta, Brussels
sprout leaves, lobster jus

Seafood Risotto  . . . . . . . . . . . . . . . . . . . . . . 45

Crushed échalote potatoes, seasonal vegetables,
thyme and lemon reduction

AAA Beef Filet Mignon . . . . . . . . . . . . . . . . 65

Dessert

Strawberry crumble, almond and lime cream,
strawberry insert, strawberry mousse, whipped cream

Elena’s Strawberry Dessert  . . . . . . . . . . . . . 12

Half-dozen or dozen
Oysters  . . . . . . . . . . . . . . . . . . . . . . . . . . . P / M

Caviar bump . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Oscietra caviar

Homemade blinis, sour cream, chives
Sturgeon Caviar 28g/50g  . . . . . . . . . 90 / 150


