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Lock Your ave this Valentine’s Day

Starters (choice of)

Baked Cape Cod Oysters
Basil Pesto, Garlic Bread Crumbs, Aged Parmesan
0.0]
Serrano Ham & Burrata
Grilled Fig Toast, Arugula, Clover Honey Vinaigrette
e 0]
Truffle Soup en Croute
Pheasant Broth, Winter Truffle, Short Rib, Puff Pastry

Entrées (Choice of)

Pan Roasted Halibut
Jumbo Lump Crab, Crimson Beet Risotto,
Truffle Honey Beurre Blanc
0
Tournedos Rossini*
Filet Mignon, Seared Foie Gras, Truffle,
Potato Confit, Madeira Jus
0 0]
Duck Confit Galette
Chanterelle Mushrooms, Wilted Swiss Chard,
Aged Comte, Duck Egg
0.0]
Chateaubriand* (Serves two)
16 oz Center Cut Filet Mignon, Potato Confit,
Cognac Onions, Bone Marrow

Finale (choice of)

Strawberry & Champagne Charlotte
Strawberry Mousse, Champagne Sabayon
(e 0]
Dark Chocolate & Espresso Mousse
Cocoa Nibs, Vanilla Bean Gelato, Whipped Cream

v $90 Per Person
Tax and Gratuity Not Included

510 Atlantic Avenue | Boston Waterfront 02210
** To make a reservation, please call Miel Brasserie at 617-217-5151 or visit OpenTable.com**

18% Service Charge will be added for parties of 6’ or more.
*Consuming raw or undercooked fish, shellfish, eggs or meat mcreases the risk of foodborne illness.
Before placing your order, please inform your server i’ a person in your party has a food allergy.




