
All prices include VAT. A discretionary service charge of 12.5% will be added to your bill.
 All dishes may contain traces of nuts. Please ask your server.

BOULEVARDVAlentine's 
DAY

DINNER MENU

Glass of Champagne with canapes on arrival

Starters 
Mediterranean fish soup with rouille, croutons and gruyere

Bread Crumbed calamari with tartare sauce

Goats cheese on focaccia with tomato chutney and mixed leaves

Chicken liver and foie gras parfait with caramelised onions
and toasted country bread

Baked wedge of brie in filo pastry with cranberry chutney

Beef fillet carpaccio with rocket and parmesan

Mains
Boeuf bourguignon & mash - braised beef stew in red wine,

lardons and mushrooms

Confit de canard - leg of duck confit with lentils, lardons,
mushrooms and baby onions

Sea bass filleT french beans, cherry tomatoes, black olives and basil pesto

Fillet steaK with dauphinoise potatoes and peppercorn sauce

Sweet potato, beetroot, spinach and pine nut stew with rice

Fillet of salmon with crushed new potatoes and watercress sauce

Rocket and Roquefort risotto with salsa verde

Desserts
Classic crEme brulee

ValRHona chocolate tart with cointreau mousse

Lemon & ginger cheesecake with strawberries

Selection of ice creams and sorbets in a tuile basket

3 COURSE MENU & GLASS OF CHAMPAGNE £40


