“I chose my French favorites
because | love my fans —enjoy your Valentine’s Dinner

with the Food of Love!”
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FLOYD’'S BRASSERIE
FLOYD'S VALENTINE MENU

Choose one of the Following

STARTERS

Floyd’s Prawn Cocktail
Succulent prawns with crisp lettuce and Marie Rose sauce

Traditional French Onion Soup au Gratin
This classic soup made with rich beef stock, onions and red wine has been
the staple breakfast of butchers, costermongers,
fishmongers and porters in the markets of France —‘Les Halles’ — for centuries

Aromatic Crispy Duck Leg on Herb Salad
With a Raspberry and Coriander Dressing

Foie Gras Crostini
Served with Fresh Asparagus and Balsamic Dressing

MAIN

Fresh Phuket Lobster Thermidor
Lobster in its shell with a fragrant, grilled sauce of wine, cream and cheese

Trio of Seafood
White snapper, grouper and prawns in a saffron and lemon butter sauce

Tournedos Rossini
Fillet of beef with foie Gras and Madeira sauce

Sauté of Chicken a la Basquaise

Very French and very delicious pan fried chicken breast sautéed in a combination
of green and red capsicums, onions, herbs and spices.

PUDDINGS

Chocolate, Prune and Armagnac Mousse
A rich, dark, chocolate Armagnac flavoured mousse stuffed with prunes

Créme Brulee
With Mango and ginger

Summer Fruit Fool
Red berries poached in Kirsch folded into fruit liqueur cream

Le Colonel
House lime sorbet with iced lemon vodka

THB 7,000 ++ per couple including a bottle of Champagne

Fr 9

FLOYD'S BRASSERIE
at Burasari



