Le 14 Février

e Menu St. Valentin- Lunch
Amuse of the day

7 Main dish ( \ ) ‘
[/ Sea Scallops poélé, orange butter sauce”~

with white chocolate cappuccino \
or
Grilled Beef fillet served
with Madeira wine and foie gras sauce
* Kkt
. Pre dessert
Strawberry marinated with Balsamic vinegar,

White chocolate sorbet
% ok %

Dessert

Marquise Chocolate with orange aromatized custard sa@\
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Advanced reservation is required for this special Valentine Menu
Le bistro de ’Echanson TEL : 03- 4335-1100
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