♥ Valentine’s Dinner ♥
AT O BISTRO
Love Potion

Consommé en Cœur

SHERRY BEEF CONSOMME

OR

Crème de champignons sauvages

CREAM OF WILD MUSHROOMS

♥ ♥ ♥ ♥ ♥ ♥ ♥
Salade de pétoncles et crevettes
SCALLOP & PRAWN SALAD
RASPBERRY VINAIGRETTE

OR
Pâté de campagne maison
COUNTRY-STYLE  VEAL, PEPPERCORN & COGNAC PÂTÉ 
 SERVED WITH A CUMBERLAND SAUCE
♥ ♥ ♥ ♥ ♥ ♥ ♥

Saumon de l’Atlantique
ATLANTIC SALMON
WHITE WINE & LEMON HERBS SAUCE

OR

Poulet à  l’estragon et crevettes géantes

TARRAGON CHICKEN BREAST & GIANT PRAWNS
TARRAGON ROSÉ SAUCE
OR

Côtelette d’agneau
GRILLED  MARINATED LAMB CHOP
SERVED WITH A PROVENÇALE SAUCE

OR

Chateaubriand 
ALBERTA ANGUS BEEF TENDERLOIN

SERVED WITH BEARNAISE SAUCE

♥ ♥ ♥ ♥ ♥ ♥ ♥

SPECIAL VALENTINE`S DESSERTS FOR TWO
♥ Bon Appétit! ♥
Olivier Gouin, Chef
♥♥♥

$59 per person
18% Gratuities & g.s.t. not included
PLEASE NOTE THAT ONLY VALENTINE’S SPECIAL MENU IS AVAILABLE FEB.14
LIMITED SPACE, RESERVE NOW 403-678-3313

♥VALENTINE’S ♥
DINNER
At O BISTRO
MONDAY FEB.14

LIMITED SPACE   
RESERVE NOW

403 678 3313
