
 Soupe au Brie de Meaux 
  Traditional Brie Soup

Ou
Croquant de Chèvre Chaud sur son Lit de Jeunes Pousses

Crispy Warm Goat Cheese with Mixed Baby Greens
Ou

Vol au Vent aux Fruits de Mer
 Mixed Seafood Served in a Pastry Shell   

Ou
Terrine Maison au Foies de Canard

Chef’sTerrine with Duck Livers 
*******

Lavendou 
Valentine's  Day  Menu

2012

Filet of Sole au Crab Sauce Champagne 
Filet of Sole with Crab and  Champagne Cream Sauce

Ou
Poitrine de Volaille aux Champignons Sauvages 

Grilled Chicken Breast with Wild Mushrooms Sauce and Papadelle Pasta 
Ou

Filet de Bœuf au Roquefort  
Beef Tenderloin with a Blue Cheese Sauce Served with  Roasted Potatoes  

Ou  

Jarret d 'Agneau aux Petits Légumes et Couscous
Braised Lamb Shank with Vegetables Served with Couscous

*******

Tarte au Citron Meringuée 
French Lemon and Meringue Tart  

Ou
Gâteau de Fromage avec Coulis de Framboises

White Chocolate Cheesecake with Raspberry Sauce                     

Ou
Cœur enChocolat Salade d’Oranges aux Jestes Confit   

Chocolate Mousse Heart with Candied Orange Segments 

Ou
Feuillantine aux Fruits de Saison

Mixed Berries served in a Pastry shell with Chantilly Cream                     
********

Happy Valentine’s Day !!
    Price per Guest $ 59.95  plus Beverage, Tax and Gratuities


