
Valentine's Day MenuValentine's Day Menu

Plats de résistancePlats de résistance
Poisson du jour

Pan-seared fish of the day, served with butter caper sauce

Kassulet toulousain de la maison
Cannellini beans, carrots, tomato, garlic, duck confit, slab bacon & pork sausage. All

braised with noble duck fat, white stock, and foie gras jus. A very rich dish!

DessertsDesserts
Strawberry tart

Hors d ’œuvresHors d’œuvres
Soupe à l’oignon

With melted Gruyère on top and toasted bread with Swiss au gratin

Foie gras au torchon fait maison
Served with grape and apple sauce confit

Tartelette au chèvre
Baked goat cheese tart with shallots, truffles, grape, and a veil of aged Swiss

HUîtres saisonnières
Half a dozen oysters, as available, served raw with mignonnette (shallots & red wine

vinegar) or broiled with escargot butter

Magret de canard
Seared Mulard duck breast w/ cranberry port wine sauce

Ravioles de Royan au Comté
Tiny ravioli stuffed with Comté cheese, served with black truffle

Carré d’agneau en persillade
Pan-roasted rack of lamb encrusted w/ Dijon mustard, breadcrumbs, parsley, and garlic

Tournedos Rossini
Seared filet mignon topped with foie gras "pâté style," shallots, port & red wine truffle

sauce. Absolute luxury! Combine foie gras, meat & sauce for the most savory bite! Enjoy!

Profiteroles au chocolat

Banana brûlée

Croquant au caramel blond

La Sirène

PRIX-FIXE DINNER
110 P.P.

PRIX-FIXE LUNCH
75 P.P., NOON – 3 P.M.


