
SIPDER CRAB, CUCUMBER, YUZU 

DUCK FOIE GRAS CUSTARD, MORELS 

TOASTED BRIOCHE, ISIGNY CREAM, CAVIAR

LOBSTER CONCHIGLIONI, CREAMY BISQUE

OR

GAMBERO ROSSO CARPACCIO, ISIGNY CREAM, CAVIAR

OR

SALMON GRAVLAX, CHICORY, HONEY AND XERES DRESSING

SEA BASS FILLET, CRISPY CABBAGE, SABAYON WITH CAVIAR  

OR

SEA SCALLOPS, JERUSALEM ARTICHOKE, BLACK TRUFFLE

OR

BEEF FILLET, TRUFFLED MASHED POTATOES                  

LYCHEE AND RASPBERRY CHEESECAKE 

OR

MANGO, VANILLA AND PASSION FRUIT PAVLOVA

OR

EXOTIC FRUIT PLATE

 Saint Valentin
250 € / PERSON

NET PRICE IN EUROS, SERVICE INCLUDED


