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VALENTINE'S DAY 2022

Delight your loved one by playing the gastronomic seduction card on Monday 14 February!
Whether you desire a gourmet three-course menu, a magnificent shellfish platter for two or
other delicious sweet and savoury surprises, Rob pulls out all the stops for this day of romance!

THE ROB BOX FROM CHEF ALAIN BERGEN

Surprise your significant other with a charming evening in the privacy of your own little cocoon,
with everything planned for a restaurant-style meal! Nicely packed in a box, the menu prepared for
two gourmets by our Chef consists of three courses for each, with champagne to kick things off!
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A bottle of champagne 37.5 cl
&
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One starter per person:
caviar surprise tin (trout mousse, smoked salmon and Royal Belgian caviar)
or croustade of sweetbreads and mushrooms

A

One main course per person:
La Ferme du Patis poularde with morels
or sole stuffed with lobster sauce and tarragon
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A dessert for two:
Yin and yang of Caribbean chocolate, salted butter caramel
and crunchy feuilletine

THE VALENTINE'S DAY MENU BOX FOR 2 PEOPLE - € 95.00
AVAILABLE ONLY ON 12 AND 14 FEBRUARY 2022

OUR CELLAR MASTER'’S ADVICE:
?Q o for the meat formula: Rosso di Valtellina Tei 2019 Sandro Fay (75 cl) - € 16.30

o for the seafood formula: Riesling 2019 Quartzit Peter Jakob Kuhn (75 cl) - € 23.60

TO ORDER (HIGHLY RECOMMENDED), CONTACT OUR CATERING CHEF
by mail: alain.bergen@rob-brussels.be « by telephone: 02 761 01 42 « in the store: at the catering counter
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THE SPECIAL VALENTINE'S DAY PLATTER

FROM OUR FISHMONGER JEAN-FRANCOIS JANNE
ONLY AVAILABLE ON 11, 12 AND 14 FEBRUARY 2022

For seafood lovers, a fresh platter full of delicious shellfish is also the promise of a successful Valentine's Day evening.

Shellfish platter:

- 2 half Canadian lobsters

- 4 |arge organic prawns

- 2 salmon tartare ballottines

- Raw vegetables and mayonnaise ORDER By PHONE

................................................... 2 persons - € 55.00 ON 02/761.01.38
OR DIRECTLY

AT THE FISy COUNTER

OUR CELLAR MASTER’S WINE ADVICE:
Champagne “Brut Réserve” Béréche et Fils 75 ¢l - € 40.55

3 STARRED CHEF ANNE-SOPHIE PIC'S VALENTINE'S DAY MENU

The French know a thing or two about seduction... and gastronomy! The pretty verrines prepared by Anne-Sophie Pic's
team have everything to please those who opt for a refined and ready-made French Toque formula.

« Starter: chickpeas, beetroot and lemon-curry panna cotta

or Jerusalem artichokes, squash with cardamom, coffee and passion cream...............cccoooeevveveeenn.. € 7.90 “ﬁ
« Dish: cod saké-vanilla, adzuki beans and split peas with yuzu
or duck confit with ginger, orange jelly and aniseed-flavoured vegetables.............oooevevoceencveeiccieeee €12.90 ‘%k
» Dessert: coconut-grapefruit panna cotta, lychee confit and raspberry vinegar
or chocolate moelleux with @ passion fruit heart..........o.oooveeoeeeeeeeee e € 7.90 “ﬁk

SAVOURY AND SWEET DELIGHTS TO BE FOUND IN OUR SHELVES

CATERING FISHMONGER

Rob's special heart-shaped duck foie gras Caviar and vodka box containing 50 g of caviar, 2 mother-of-pearl

............................................................. 100g-€17.45 spoons and 2 mini bottles of Tsarskaya Gold premium vodka:

S AL, o - € 14.80 o Imperial caviar BoX...........ceveecereeeeeeeeceeeceeene. £130.00 S

Lobster lasagne w h baby vers tables bR pgmon . o Ossetra caviar box...........cceceeeecencuerucecennenns €115.00 =,
obsterfasagne with baby vegetabies by Ko o Baerii Caviar BoX...........veeeeeeeeeee e, € 98.00 &

........................................................... portion - € 18.90 &,
Saddle of cod with lobster and Perigord purée by Rob
........................................................... portion - € 26.80 PASTRY

Warm lobster salad from Jean-Michel Loriers i o
........................................................... portion - € 35.50 %( Pierre Marcolini's chocolates

Veal with green tips and morels « Crispy chocolate hgart ............................... 60g-€ 9.90
from Jean-Michel Loriers............ccoceeeuence portion - €39.50 &, « Pen case of Valentine's Day hearts........... 15 pc. - €19.90
« Box of Valentine’s Day hearts................... 25 pc. - € 29.00

THE CELLAR « White chocolate-strawberry bar.................. 70g-€ 8.00
The Original Wine Box by Rob.............. 3x75¢cl - €89.95 Wﬁ ,

A surprise box that contains 3 favourite wines gleaned by our Maﬂ{ s chocolates

cellar master Julien Depaepe during his confidential tastings. « Little golden glamour box:

A seductive discovery of 3 high-quality bottles produced caramels, cremes fraiches, ganaches, pralinés

in limited quantities. AN MATZIDAN. e eeeeee e 250 g - € 38.00
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