Romantic Five Course Menu
Created by Executive Chef Olivier Rousselle

Atoast of ] Brut Rosé, Napa Valley
or Luxe Champagne Cocktail

Amuse-Bouche

Maine Lobster Salad with Orange Vinaigrette
Boston Lettuce, Orange Segments,
Peruvian Purple Potatoes, Avocado and Chives
Organic Nantes Carrot and Cardamom Soup
Ginger Cream, Crispy Carrot

Seared Maine Scallop
Cauliflower Purée, Sage-Pine Nuts Beurre Blanc
Black Truffle Orzo
Mascarpone and Truffle Shavings

Roasted Maple Leaf Duck Breast
Butternut Squash Purée, Roasted Apple,
Honey-Szechuan Pepper Reduction
_ Or—

Miso-Marinated Black Cod
Seasonal Vegetable Stir Fry, Miso Mash, Saké Jus

Valhrona Chocolate Fudge Cake
Vanilla Bean Ice Cream and Cocoa Sauce
Raspberry Panna Cotta
Red Coulis and Lavender Tuile

Coftee or Artisan Tea

$68 Per Person
Tuesday « February 14th « 5:30pm to 10pm
Reservations: 310.691.7584 or email: dining@luxehotels.com
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