
 

 

 
 

 

 

Valentine’s Day 

2012 
 

Appetizer: 

Lobster and Foie Gras Ravioli 28 
black truffle jus and baby spinach 

 
 

Main: 

Steamed George’s Bank Sole 35 

baby artichoke barigoule, fingerling potatoes 

shaved black truffles($50 Supplement) 

 

Dessert: 

French Pastry Duet 19 
To share 

salty caramel st. honorè & raspberry opèra 

dark chocolate sorbet 
 


