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Deluxe - £95 per person
· Amuse-bouche
(Oyster and Champagne sabayon with caviar - A delightful and decadent small bite to start your meal, featuring fresh oysters floating in a velvety Champagne sabayon, topped with a dollop of salty and luxurious caviar.)
· Starter: Foie gras terrine with raspberry sauce and brioche
(A sumptuous and indulgent starter, made with the finest foie gras and elegantly presented in a terrine. The rich and buttery flavor of the foie gras is complemented by a sweet and tangy raspberry sauce and slices of lightly toasted brioche.)
· Main Course: Pan-seared duck breast with cherry and port wine reduction, served with gratin dauphinois and glazed carrots
(A classic and refined French dish, featuring a tender and juicy duck breast seared to perfection, served with a sweet and savory cherry and port wine reduction. Accompanied by a creamy and cheesy gratin dauphinois and colorful and vibrant glazed carrots.)
· Dessert: Chocolate fondant with vanilla ice cream and raspberry coulis 
(A decadent and luscious dessert, featuring a rich and velvety chocolate fondant with a soft and gooey center, served with a scoop of smooth and creamy vanilla ice cream and a bright and tangy raspberry coulis.)

· Coffee or Tea with petit fours 
(Conclude your meal with a luxurious cup of coffee or tea, paired with a delightful selection of bite-sized sweets, such as macarons, truffles, and petit fours.)
Premium - £135 per person
· Amuse-bouche: Lobster bisque with truffle oil and chives 
(A luxurious and fragrant soup, featuring the succulent and delicate meat of fresh lobster, combined with a creamy and velvety bisque, infused with the deep and earthy flavor of truffle oil and finished with a sprinkle of aromatic chives.)
· Starter: Seared scallops with cauliflower puree and crispy pancetta 
(A refined and elegant starter, featuring plump and juicy scallops seared to perfection, served on a bed of smooth and creamy cauliflower puree, and topped with crispy and savory pancetta bits for a delightful contrast of textures and flavors.)

· Fish Course: Pan-seared sea bass with saffron risotto, cherry tomatoes, and basil oil 
(A light and flavorful fish course, featuring a tender and flaky fillet of sea bass, served on a bed of creamy and aromatic saffron risotto, and accompanied by juicy and sweet cherry tomatoes and a drizzle of fragrant basil oil.)
· Main Course: Roasted venison loin with blackberry sauce, sweet potato puree, and roasted root vegetables 
(A rich and hearty main course, featuring a succulent and tender venison loin, roasted to perfection and served with a luscious and tart blackberry sauce, a smooth and velvety sweet potato puree, and a colorful and flavorful mix of roasted root vegetables.)
· Dessert: Strawberry and Champagne mousse with macarons 
(A delicate and sophisticated dessert, featuring a light and airy mousse made with fresh and juicy strawberries, infused with the sparkling and bubbly flavor of Champagne, and served with a charming and colorful array of macarons.)
· Cheese Course: Selection of French cheeses with crackers and grapes 
(A luxurious and indulgent cheese course, featuring a carefully curated selection of premium French cheeses, served with crisp and buttery crackers.)
· Coffee or Tea with petit fours 
(Conclude your meal with a luxurious cup of coffee or tea, paired with a delightful selection of bite-sized sweets, such as truffles, macarons, and petit fours.)
We also offer an extensive wine list, featuring a variety of French and international wines, as well as a full bar with a wide selection of cocktails and spirits to complement your meal.

· Chateau Margaux- This legendary Bordeaux red is renowned for its elegant, complex, and long-lasting character, featuring notes of blackcurrant, graphite, leather, and spice. It would pair beautifully with the Beef Wellington or the cheese course. Price: £80.00 per bottle.
· Dom Perignon, 2008 - This iconic Champagne is a symbol of luxury and celebration, featuring a bright and lively character, with notes of white flowers, citrus, and brioche. It would be a perfect accompaniment to the lobster ceviche or the sorbet. Price: £199.99 per bottle.
· Sassicaia, 2004 - This exceptional Super Tuscan red from Italy is a benchmark of quality and style, with a rich and powerful character, featuring notes of black cherry, cedar, tobacco, and vanilla. It would pair beautifully with the grilled king prawns or the Beef Wellington. Price: £250 per bottle.
· House Red/White Price: £50.00


As for entertainment options, Included in each package:
· Live music and candlelight dinner - A romantic and sophisticated touch to your dining experience, with a variety of talented musicians performing classic jazz, soul, or French chansons. 
· Personalized flower arrangements - Surprise your partner with a stunning and bespoke bouquet of flowers, designed by a professional florist according to your preferences and tastes. 
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Starters veew

Maine Crab Salad 27.50
Fresh Maine crab meat tossed with melted

Warm Parmesan Flan 8.00
Asilky custard made from Parmigiano-
choeso and cream. Served warm
lettuce and sourdough croutons. Served with
Lemon-Parmesan dressing.

Roasted Red Pepper Soup 6.50

Roasted red pappers staepad in vegstable stock
‘and blended with tomato, goriic and vidalia enion.
Topped with chopped parsley and spiced chickpeas.

Desserts vwe

Assorted Truffle Box 15.00
House-made dark, milk, and white chocolate:
truffles in an array of flavors.

Chocolate Fondue Box 25.00

Dark chocolate fondue served with strawberries,
brownie bites, pretzels, banana, and
marshmallows.

Each Dessert Serves Two

Topy

Entrees

Bacon Wrapped Tenderloin 38.00
Tenderloin wrapped in North Country smokec

alesk and p
with cippoli
peppercorn jus.

hroom ragy
s. Finished with green.

Seared Diver Scallops 45.00

Seared Scallops with contit okinawa purple
potatoes and roasted romanesco cauliflower.
Served with parsnip pures and a lobster cream
sauce.

Pan-Fried Polenta Cake 18.50
Pan-fried polenta cake served with charred
broccolini, cherry fomatoes, and asparagus.

with a Calabrian chili vinaigrette
‘and toasted pine nuts. i

Strawberry Chocolate Cheesecake 14.00
Arich and creamy strawberry cheesecake,

topped with ganache.

Passion Fruit Tart 16.00

Cookie tart shellfilled with passion fruit custard
‘and topped with fresh fruit.
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