
 
 
Menu Rouge 
 
Puree of Roasted Tomato 
Goat cheese, saffron gelee, lamb belly Roulade, 
onion crisp 
Suggested Wine Pairing; to be announced  
 
 
Slow Roasted “Triple A Tender Loin”
Butter poached lobster, sweet pea and arugula 
puree 
Suggested Wine Pairing; to be announced 

 
 
White Passion 
Passion fruit slice layered with passion fruit curd, 
raspberry cream, white chocolate mousse, raspberry 
sorbet and tropical fruit
Suggested Wine Pairing; to be announced 

 
 

Rouge et Blanc Valentines Day Dinner 2010 

Menu Blanc 
 
Puree of White Bean
Cauliflower chicken liver pate and brioche crouton
Suggested Wine Pairing; to be announced 
 
  
Grilled Rack of Veal and Seared Qualicum 
Scallops
Corn and bourbon vanilla puree, Yukon gold and 
lemon pave, glazed baby vegetables
Suggested Wine Pairing; to be announced 

 
 
White Passion 
Passion fruit slice layered with passion fruit curd, 
raspberry cream, white chocolate mousse, raspberry 
sorbet and tropical fruit
Suggested Wine Pairing; to be announced
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	Cauliflower chicken liver pate and brioche crouton 
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	Braised octopus, fennel and chorizo nage, blood orange and baby fennel salad 




