, 50200 KL; 7Tel: 603 2144300!

Franaipan Kestacrant & Bar, 25 Charakal Buki? Bintang

Valentine's Day, \qth February 2010
frangz‘/?an/’—- Z‘/Ze »oST romantic restacttant 1n Coeon.

Menct
First Seating (6'00pm ~ $:3027)

Pracon and coadermelon ceviche cdh
Jalapeno peppers and runt leat

Olive oi/ poached K/‘hﬂ George w/p‘f/ng £i/let's
with shaved éoz‘farga and Seacoeed bectrre Slanc
Sauce on a Crowton of confit leek

Pan Seared Zender/oin enth 2he Sacce
of a rich Stew and a chorizo StufFed
562\/0}/ caééage_ lear” and crisp Vegez‘aé/e J'a//enne

Dessert taster p/az‘e o share:

A litt/e orange butter cake tart with chibouste
cream and Fresh raspberries; A Slice of cool
chocolade mousse on a moist walnut broconie
A coffee butter cream Filled rusm baba wunder Zhe
cream for a tirarnsu

M 190.00++ per person
(inclusive of a 3/&55 of French SParé//ng cotne)

Menet
Second Seaf/ng (9: 00pP» onwards )

Pracon and coddermelon ceviche coith Jalapeno peppers and rint leat

Lows & ocederer, Brut Prerner NV

Fole 9#62\5 Zaster /Q/QZ‘e :

Fole gras crépse brelde woith treefFle 3/aze

and crisp duck contit; More! stuffed Cruf#le Cerrine
with Saterne jelly and green apple taldorf’; Pan seared
fore gras escalope on a Sweel-Sour tarle Catin

CEles du Khdne, Le Clos du Callow 2008

Olive oi/ poac hed King éeorge whiting fillets cith
Shaved Aofz‘arga and Seacoeed beiirre blanc Sawce
on a crowton of confit /ee,é

Chablis,” les Calllottes " Domane Owdin 200%

fanger/ne Sorbet with candied lime and lerrion

Pan seared /chgya Zenderloin with the sauce of

a rch stew and a chorizo Stwffed 562\/oy caééage lear
and crisp \/egeidé/e Ja//enne

Fronsac, "Grand Sol” Chiteac Arnacton 2006

Dessert taster plate o share:

A /itt/e orange butter cake tart cith chibowuste creart
and Fresh raépée/‘r/‘eé 5 A slice of cool chocolade
mousse on a moist walnut brownie; A coffee laced

rem baba wnder the creasr For a tirasnsu
'7;362 or Cof/'ee

KM 320.00++ per person




