
A LA CARTE 
 

“Petit Coeur” - Sweetheart Opera Cake for Two 

Petit Coeur 
$16 

 

____________________ 
(Please Select Quantity) 
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$120 per Couple 
 

STARTER: 
 

____________________ 
(Please Select Dish 1) 

 

____________________ 
(Please Select Dish 2) 

 
 

ENTRÉE FOR TWO 
 

____________________ 
(Please Select Dish 1) 

 

____________________ 
(Please Select Dish 2) 

Name:_________________________ Order Date:____/____ Order Taken By_______ 
 
C.C.#_________-_________-_________-_________  Expiration Date:_____/_____ 
( CC  # FOR F A X  OR DE R S ONLY)  

Pick-Up Time:___________Day:_________  Phone Number:_____________________ 

Additional Items: _____________________________________________________________ 
__________________________________________________________________________ 
__________________________________________________________________________ 
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4 - C O UR SE T A KE- H O ME D IN N ER 

 
 

STARTER 
 

Homemade Duck Foie Gras Torchon  
with Fresh Brioche & Cherry Sauce, Haricot Vert Salad 

OR 

Chilled Steamed Fresh Maine Lobster 
with Herb Rémoulade 

 
 

ENTRÉE 
 

Sautéed Beef Tenderloin “Chateaubriand” 
with a Truffle Sauce and Vegetable Ragout Printanier 

OR 

Roasted Rack of Lamb  
with Herbs and Mustard Crust, Provencal Moussaka 

OR 

Baked Salmon 
with Caviar Champagne Sauce and Julienne Vegetables 

AND 

Potato Gratin 
AND 

French Rolls & Butter 
 
 

THIRD COURSE FOR TWO 
 

Cheese Platter 
with Croustinis 

 
 

DESSERT FOR TWO 
 

“Petit Coeur” 
Sweetheart Opera Cake for Two 

 
PASCAL ÉPICERIE & WINE SHOP 

 

949.263.9400 x2 
 

1000 BRISTOL STREET NORTH  •  NEWPORT BEACH, CA 
WWW.PASCALNEWPORTBEACH.COM 

Fax Orders: 949.261.5279 

Enjoy a romantic dinner in  
the comfort of your own home! 
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4-COURSE TAKE-HOME DINNER 

$120 PER COUPLE 
 

STARTER FOR TWO 
 

Homemade Duck Foie Gras Torchon  
with Fresh Brioche & Cherry Sauce, Haricot Vert Salad 

OR 
Chilled Steamed Fresh Maine Lobster 

with Herb Rémoulade 
 

ENTRÉES FOR TWO 
 

Sautéed Beef Tenderloin “Chateaubriand” 
with a Truffle Sauce and Vegetable Ragout Printanier 

OR 
Roasted Rack of Lamb  

with Herbs and Mustard Crust, Provencal Moussaka 
OR 

Baked Salmon 
with Caviar Champagne Sauce and Julienne Vegetables 

AND 
Potato Gratin 

AND 
French Rolls & Butter 

 
THIRD COURSE FOR TWO 

 

Cheese Platter 
with Croustinis 

 
DESSERT FOR TWO 

 

“Petit Coeur” 
Sweetheart Opera Cake for Two 

 
Please place your order by Sunday, February 12th.  

Your order will be ready to be picked up on  
Valentine’s Day from 3 to 7 pm 

 

ALL ORDERS MUST BE PREPAID. NO CANCELLATIONS. 


