
Valentine’s menu
80€ per person  |  Beverages not included.

Amuse bouche & rosé sparkling wine

Scallop, cauliflower, hazelnut

Sautéed scallop with cauliflower purée, 

beurre noisette and toasted hazelnut

OR

Wagyu, parmesan cheese, balsamic mayonnaise

Wagyu carpaccio, parmesan shavings, arugula, 

truffle–hazelnut balsamic mayonnaise

Seabass, coriander, Champagne

Seabass confit, coriander rice and Champagne sauce

OR

Veal, potato, Port wine

Seared veal loin, smoked potato purée and Port wine jus

Strawberry & pistachio (to share)

Strawberry gel, pistachio cream and basil sorbet

Vegetarian/vegan options available.

VAT included. All prices are shown in euros.

Kindly let us know in advance, should you suffer from any allergy or food restriction.


