
Bouche Valentine Menu

Partailles
Seafood & Andouille Gumbo   7

The home-style recipe of Chef Jason Lewis

Baby Greens  9

tossed with Honey Balsamic Dressing 
Roasted Walnuts, crumbled blue cheese, sun dried Cherries, toped with julienne Celery root 

BBQ Shrimp & Grits   13

Creamy Grits toped with shrimp sauced with Creole Meunier Sauce

Toasted Ciabatta   7

Roasted Garlic Oil, Balsamic Reduction, Extra Virgin Olive Oil, Tomato & Goat Cheese

Entrees
House Smoked 8oz Filet   36

Purple mashed potatoes, Dark Chocolate Demi Glace, 
Fish du Jour   29
Rosemary Crusted Rack Of Lamb With Robert Sauce   38

Smoked Onion Polenta &Wilted baby spinach

Coriander Crusted Chicken Breast   29

Truffle Infused Grilled tomatoes, Wild Mushrooms &

 vegetable du jour

Dessert

White Chocolate Bread pudding 7

Chocolate Tort Berry Coulis 7


