
 135€ per person, with a glass of Champagne

Amuse-bouche to share

~

Half-cooked, half-raw Scallops
"Crémone" mustard, green apple, mandarin, tagetes and passion fruit

OR

Duck foie gras confit
Fig and grape chutney, toasted country bread

~

Turbot poached in milk and herbs
Pommes cocottes, lemon hollandaise sauce

OR

Aged beef tenderloin
 Winter vegetables glazed with juice, black truffle béarnaise sauce

~

Heart to heart
Vanilla biscuit, passion fruit cheesecake mousse, praline feuillantine, milk chocolate

creamy center with fresh raspberry confit, raspberry sorbet

&

Coffee, tea, or infusion
Macarons rouge amour

Valentine’s Day Diner
Friday, February 14, 2025


