
Tersiguel’s 
 

Valentine’s Day Chef’s Menu 
Tuesday, February 14th 

 
 

Amuse Bouche 
Chef’s selection. 

 
Soupe 

Cream of tomato soup with fresh house 
made mozzarella. 

 
Bar 

Rockfish wrapped in brick paper with 
Jerusalem artichoke sauce. 

 
Boeuf 

Beef two styles, crépinette and sliced 
filet with roast cipollini onions and 

sautéed shiitake mushrooms and roast 
fingerling potatoes. 

 
Dessert 

Trio of chocolate desserts. 
 


