Valentine's Day Menu Available 2/12/16-2/14/16
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Quanc VaN Hong, Executive CHEF
WaLTER HANSBERRY, CATERING MANAGER
GEORGE WEST, Sous CHEF
FLor MiLLA, PasTRYy CHEF

DeEsMOND AND ALICE LLOYD, PROPRIETORS
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APPETIZERS %/% %@Z

GULF SHRIMP COCKTAIL
HorseraDISH COCKTAIL SAUCE

SEVEN BLUE PoOINT OYSTERS ON THE HALF SHELL
A HorserabpisH CocCKTAIL SAUCE AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON
LicHTLY SMOKED OVER ALDERWOOD CHIPS WiTH CAPERS, ONIONS AND BasiL O1L SErvED WiTH Toast PoinTs

GRAND CAFE CLASSIC STEAK TARTARE
TRADITIONAL GARNITURE AND WARM PUMPERNICKEL TOAST POINTS

GRATINEE OF ESCARGOT
Tua1 Basi-Garvic BurTeER AND A Crispy ScaLLioNn CROUTON

SAUTEED ANDOUILLE SAUSAGE
OverR WarMm ArrLE RisorTO, RoAsTED GARLIC, RED WINE REDUCTION

GRAND CAFE PANKO CRUSTED SHRIMP SCAMPI
WitH RoasTED GARLIC FRENCH BAQUETTE

SAUTEED FRESH PAN SEARED FOIE GRAS
Port WINE REDUCTION, CHESTNUT PUREE, CARAMELIZED APPLES AND BRIOCHE ToASsT POINTS

TERRINE OF FOIE GRAS
Port WiNE ReEDucTION, CHESTNUT PUREE, CARAMELIZED APPLES AND BRIOCHE ToASsT POINTS

Ani TunA TARTAR
WiTH WasaBI GINGER AND WoNTON CHIP

MAINE LOBSTER BISQUE

PUREE OF PEAR AND PARSNIP SouPr

WARM BRIE SALAD
OveN Roastep Brie ON HoME MADE PEcaN BrREAD, SERVED WiTH MEScLUuN MIx,
Tomatro, CUCUMBER AND A CHAMPAGNE (GRAPE VINAIGRETTE

WEDGE SALAD
MARINATED Prum TomaTOo, GRATED ROQUEFORT CHEESE, CRUMBLED BACON
AND A WHOLE GRAIN MUSTARD DRESSING

GRAND CAFE CHOPPED TOSSED SALAD
SEASONAL GREENS WITH TOMATO, SEASONAL VEGETABLES, HEART OF PALM AND A RASPBERRY VINAIGRETTE

CrassIiC CAESAR SALAD
RoOMAINE LETTUCE, IMPORTED PARMESAN, SEASONED CROUTONS AND PARMESAN SHAVINGS




SEAFOOD

ORANGE GLAZED KING SALMON
GRILLED ZUCCHINI, BROwN Rice, GINGER THAI BasiL BEURRE Branc

PAN SEARED “RARE” Aui Tuna
SoBa NoODLES, JULIENNE OF VEGETABLES,
(GINGER-SEAWEED AND WASABI WITH A Kamapa Dasar REbpucTion

PAN SEARED BRONZINI
WiTH BRUNOISE OF VEGETABLES, JASMINE RicE, RoAsTED GaRrLIC ToMaTo FONDUE

PASTA

LosBsTER FusiLLI SEAFOOD PASTA
SHRrRiMP, Bay ScaLrors, GREEN Peas, Tomato Racout, ONION, GARLIC, THAI BasiL

MEAT

DousBLE Cut RoasTep Pork CHOP
RoasTED SWEET PoTtaTO, BACON BRUSSELLS SPROUTS, WHOLE GRAIN MUSTARD GLAZE

ANGUS NEw YORK SIRLOIN AU PoIVE
WiTH Potato Au GRATIN

PAN RoASTED ANGUS FILET MIGNON

WitH CeLERY RooT PotaTto PUREE, Brack TRUFFLE DEMI GLAZE

PAN RoASTED BRrEAST OF PEKIN Duck
WiLp Rice, Bok CHoy, CHESTNUT PUREE, LINGONBERRY DEMI GLACE

OVEN RoASTED FREE RANGE HALF CHICKEN
BriocHE Savory STUFFING, SAGE PAN Saucke

DEsserRT GRAND CAFE TASTING PLATE
TeEa Corree ESPRESSO

$95 PER PERSON
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listle thing that we can do- to
hesitate to- ask.
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