
 
Chiboust Bistro 

Feb. 14th, 2010 

  Tart of Artich oke, Tomato, and As iag o 

∅  ∅  ∅   

Salad of Balsamic g lazed Eggp lant, Chickp ea  Croquette, and Feta 

or 

Mil le Feui l le of Blue C rab, C hinese Chives, Citron and Spiced g rapef ruit reduction  

or 

Strudel of Asp arag us, Shr imp & Barberry 

or 

Potag e of Leek and Potato, C aviar foam 

or 

Crispy C amembert wi th tart app le/w alnut compote 

∅  ∅  ∅  

Ricotta C av atel li ,  Spinach, Marinated Tomato, Parmigiano Rggiano, Toasted Pine-nuts 

or 

Herb dusted Sea Scallops, C itrus- Caviar Sauce, Asp arag us, R ed quinoa/lemon pi laf  

or 

Top Sir loin of Lamb, Pomegranate R eduction, Roasted squash gratin, Minted Basamti 

or 

Morocan g lazed F ree R ange Chicken, braised Fig, pear l onion, Yukon -Chickpea cake 

or 

Ponz u  G laz ed Ahi Tuna,  W atercress & seaw eed, W asabi Pomme Puree, Sh iso reduction 

∅  ∅  ∅  

Dessert Selection Presented Tableside 

Spark ling Toast 

$75 


