Valentine’s Menu

Breads & Spreads
Baguette, sourdough, seeded whole wheat,
pbutter, olive oil

— STARTER —
(CHOOSE 1)

East Coast Oysters & Caviar

Frisée aux Lardons
Frisée, bacon, sourdough croutons, fried egg,
sherry vinaigrette

Acquerello Risotto
Shaved black truffles, celery root, aged parmesan

____ENTREE ____
(CHOOSE)

Maine Halibut

Salsify, beluga lentils, champagne sauce
Add caviar +30.

Filet of Beef
Glazed baby vegetables,
creamy anson mills polenta, sauce bordelaise
Add foie gras +20.

Green Circle Chicken Grand Mere
Bacon, marble potatoes, cipollini onions, chicken jus

Lobster Roll
French fries, lemon
Add caviar +30.

— DESSERT —

(CHOOSEM)

Fauchon Bisou Bisou
Soft dacquoise, almond crunchy, strawberry
espelette confit, mint infused vanilla ganache

Citrus Pavlova
Blood orange, grapefruit crémeux

The Precious
Chocolate mousse, floral black currant confit

$95 per person

Tax + gratuity not included

Click to Make
a Reservation



https://resy.com/cities/new-york-ny/venues/fauchon?date=2026-02-14&seats=2

