
 
 

Valentine’s Day – 2010 
Served Saturday & Sunday February 13th and 14th  

 
Amuse 

We Always Have Paris 
Purse of cremeux de bourgogne, vanilla scented rose petals, sparkling strawberries 

 
 

Appetizer 
Souvenirs From “La Belle Aurore” 

Oysters and pearls with glazed micro orchids, cucumber and watermelon bubbles 
 
 

Soup 

Right Now the Wind Blows from Vichy 
Warm vichyssoise, cod brik, leek haystack 

 
 

De Mer 
Loup De Mer chez Signor Ferrari 

Broiled loupe de Mer, piperade, chorizo, spinach-basil oil 
 
 

Entrée  
Rick’s Café Lamb Platter 

Slow cooked loin, desert date braised shoulder, vegetables confit, chermoula verde 
 
 

Dessert 

…I think this is the beginning of a beautiful friendship. 
Passion fruit-strawberry mille feuille, chocolate truffle, champagne granita 

 
 

70 per person 

25 additional with wine pairing  


