
General Manager Stewart Shoemaker | chef de cuisine stephanie milne
please inquire for private parties   follow along @josephineoldtown

BRAVO ET MERCI DE NOUS REJOINDRE, amis!

La vie est une fleur dont l'amour est le miel 

     b r a s s e r i e  &  b a r

frites
garlic spinach
sautéed mushrooms
pommes purée
haricot vert
mesclun Salad

hors d’oeuvres  plats principaux
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1 0 9  s a i n t  a s a p h  s t r e e t  o l d  t o w n  a l e x a n d r i a

dessert

valentine’s day
complimentary coupe de champagne

chef’s amuse-bouche
choice of hors d’oeuvres   choice of plat principaux

choice of desserts
Mignardises

150 per person exclusive of tax & gratuity

CREME BRULÉE

Goat Cheesecake
roasted strawberries, candied rose petals

Opera Cake
mocha buttercream, dark chocolate ganache, almond joconde

Profiteroles
choux pastry, vanilla ice cream, chocolate sauce

Riz AU Lait
rice, coconut milk, red wine spiced pears, puffed rice

LOSBTER BISQUE

onion soup gratinée
beef broth, garlic crouton, gruyère

Oysters
half-dozen, chincoteague

Black Garlic Truffle Pasta
orecchiette, parmesan, shaved truffle

Shrimp Cocktail
half-dozen

Salade Josephine
mixed greens, tomatoes, cucumbers, dried cranberries, 

goat cheese duo, croutons, sherry vinaigrette

foie gras parfait
foie gras mousse, rosé geleé,
seasonal compote, brioche

escargot
mâitre d’hôtel butter, puff pastry

steak tartare*
capers, cornichons, shallots, 

quail egg, gaufrettes

Scallop Crudo
passion fruit, yuzu, chili oil, fried shallots

pâté de campagne
cornichons, grain mustard, frisée, toasted baguette

salmon rillettes
smoked salmon, crème fraiche, dill, 

brioche toast

Fried Sweetbreads
frisee salad, grapefruit, citrus beurre blanc, capers

trout amandine
haricot vert, sauce meunière amandine

Lobster Vol Au Vant
butter poached lobster, puff pastry, spinach and leeks, hollandaise

Seared Scallops
saffron crab beurre blanc,

roasted tri-color cauliflower, pine nuts

boeuf bourguignon
lardons, mushrooms, carrots, pearl onions, pommes purée

steak frites
flat iron steak, mâitre d'hôtel butter

strip au poivre
garlic spinach, green peppercorn sauce

pappardelle parisienne
egg noodles, squash, sage beurre noisette, parmesan, hazelnuts

moules frites mariniere
fennel, shallots, garlic, pommes frites

duck leg confit
parsnip purée, brussels sprouts, bacon,

cherry mustard sauce

poulet rôti
mushroom truffle risotto, broccolini

grilled salmon
lentils, root vegetables, ras el hanout

Duck Breast
5 spice blood orange gastrique, celery root puree, swiss chard, figs

Filet Mignon
bone marrow butter, marble potatoes, asparagus, 

bordelaise sauce


