BRASSERIE

ROUX

VALENTINE'S DINNER MENU

The Brasserie Roux is setting the mood for a romantic dinner to be remembered.
Tempt your partner’s taste buds with luxurious French cuisine.

A Glass of Albert Roux “Blanc de Blanc” Champagne

~

Soft Boiled Quails Eggs on a Smoked Salmon Pillow
(Euf de Caille Mollet sur son Oreiller de Saumon Fumé

~

Pheasant Consommé with Porcini
Consommé de Faisan aux Cepes

Heart Shaped Puff Pastry with Seafood Cooked in Cider Sauce
Petit Cceur de Fruits de Mer au Cidre

) Braised Milk Fed Lamb with Spices and Apricots
Epaule d’Agneau de Lait des Pyrénées Braisée aux Epices et Abricot

Walnut Crunch with Chestnut Mousse and Chocolate Ice Cream
Croustillant aux Noix et Chataignes, Glace au Chocolat

Coffee and Petit Fours

£76.50 per person
Price includes VAT. A discretionary service charge of 12.5% will be added to your bill




