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per person
PRIX FIXE MENU

S muse Ebouche:

Gougeres with Crispy Prosciutto
& Creme Frainche

Dl

Spring Medley with Strawberries, Feta,
Sunflower Seeds & House Balsamic
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Spinach and Ricotta Ravioli
House Made Raviolis with Creamy Pesto

Steak Au Gratin
6 oz Top Sirloin with Au Gratin Potatoes
& Broccolini

Ruby Chocolate Fondue for Two
Fresh Fruit, House Made Marshmallows & Madeleines

Sorbet Trio (V,GF)
Lemon, Mango, and Raspberry Sorbet with Fresh Berries

Banana Caramel Bread Pudding
Croissant Bread Pudding, Caramelized Bananas, Vanilla
Bean Gelato

Saturday, February 14, 2026
5:00 - 8:00 PM




