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-BISTRO -

DU JOUR

DISTRICT WHARF

THURS, FEB 13t~ SUN, FEB 16"

$69 PER GUEST

Choice of Prix Fixe or A La Carte

PRESENTATIONS / INTRODUCTIONS

CHOICE OF

Vichgssoise @12

Potato & Leek Soup, Smoked Trout Caviar, Créme Fraiche

Salade De Betteraves 15

Roasted Golden Beets, Hazelnuts, Goat Cheese, Strawberries, Orange, Dill, Lemon Vinaigrette, Basil Oil

RENCONTRES / DATING

CHOICE OF

SUFF Et GEIZOH>k © 49

Filet Mignon, Grilled Prawns, Sauce Americaine, Green Beans, Red Sorrel

LOllp De Mer A La PI‘OVGHQ&]G @ 41

Grilled Striped Bass, Heirloom Tomato Sauce, Olives, Capers

AMOUR / LOVE
(rateau Au Chocolat Et Aux Fraises 01,

Strawberry-Chocolate Ganache, Raspberry Coulis, Whipped Cream

LA VIE ENROSE .,

ROSE FLIGHT, 3 OZ PER WINE
Crémant Rosé Domaine Paul Buisse, Loire, FR
Grenache Blend Peyrassol, ‘La Croix’, Provence, FR

Mourvedre/Grenqche/CinsauIt Domaine de la Bastide, ‘Blanche’, Bandol, FR

\" Vegan q) = VegeLarian @ = Glul.en Fr‘ee

Please NDliFH US OF AHH A]Iergies

*Food items are cooked to order or served raw.
Consuming raw or undercooked meat, seafood or eggs may increase risk of foodborne iliness.

sz S




