BISTRO LE CE

VALENTINE'S DAY MENU

APPETIZER

Lobster Bisque

Shrimp Cocktail

Caesar Salad with Goat Cheese
Traditional French Onion Soup
Escargots a la Bourguignonne

MAIN COURSE

Duck a I'0range

Fresh Red Fish Sautée Meuniére

Pan Roasted Young Texas Hill Country Wild Boar
Breast of Chicken Sautéed in Olive Oil with Wild Mushrooms
$69.95 Plus Tax and Gratuity

Grilled Sirloin Steak

Herb Seasoned Tender Lamb Chops

Grilled Tender Filet Mignon Wrapped with Bacon Add 2 Jumbo Shrimp +$6.00
Pan Roasted Fresh Filet of Chilean Sea Bass

Lobster Thermidor +$25

$79.95 Plus Tax and Gratuity

(AlL Entrees Served with Chef’s Choice of Fresh Seasonal Vegetables)

DESSERTSY

Créme Brilée

Strawberry Romanoff

Dark Belgian Chocolate Mousse
Three Layer Chocolate Mousse Cake

(Complimentary Glass of Champagne)



