
Jasmine & Raspberry St. Honoré

Caramelized Puff Pastry, Jasmine Cream
Raspberry Whipped Ganache

Appetizers

Café Boulud

Tuna Chaud-Froid
Compressed Watermelon, Pomegranate, Shiso

Beetroot, Daikon Radish

Valentines Menu $80 per person 

Main Course
Veal Cheek à la Bourguignonne

Truffle Potato, Glazed Baby Carrot
Pearl Onion, Bacon Lardon

Or

Whole Rotisserie Duck For 2
Beetroot Hoisin Glaze, Broccoli Rabe
Turnip, Pickled Blackberry, Duck Jus

+ $30 per guest

Dessert

Add On's

Kaviari Transmontanus Caviar 30g Tin,
Potato Gaufrette

 Traditional Accompaniments 
$235

Fromage Heart To Yours
Date Leather, Whipped Goat Cheese

Almond & Apricot Madeleines
Smoked Rosewood Honey

Toasted Almond
 $14

Roe-ing To You



Café Boulud
Because You Can't Drink Flowers

Yuzu- Beautiful
Tanqueray Gin, Yuzu Juice

Strawberry Syrup
Yuzu Strawberry Bon Bons

 

(8 oz )

$26

Wine Pairing $48 (two 8 oz bottles )

App: 2018 Sauvignon Blanc 'Attitude', Pascal Jolivet, Loire Valley France
Main: 2017 Etna Rosso, Tornatore, Sicily, Italy 

OR 2017 Crozes-Hermitage, Les Vins de Vienne, Rhone Valley, France

Give Me Some Sugar

Macaroon Tower
50 Chocolate & Raspberry Macaroons

$180

Chocolate Bar
Dark Chocolate, Milk Chocolate

or Rubis Chocolate 
$16 

Chocolate Box
Selection Of Handmade

Chocolate Bonbons, Large Box
Includes 2 Chocolate Bars 

$38 / $65
 

Petit Chocolate Heart

$22 

Ruby Chocolate Filled With 
Candied Orange, Goji Berries &

Pistachios

Grand Chocolate Heart

$30 

Ruby Chocolate Filled With
Nuts & Chocolate Truffles

Please Note Tower Requires 48hrs Notice

2018 Chablis
Moreau-Naudet

$100 
Burgundy, France

2018 Syrah
'Terres de Mandrin', Gaillard

$50 
Rhone Valley, France

2017 Marsannay Rouge
'Longeroies', Rene Bouvier

$150 
Burgundy, France

Four Seasons Toronto
Forty Creek Double Barrel

Dillons Black Walnut Amaro
Maple Syrup, Orange Bitters

 

(7 oz )

$40


