
 

 

          Valentine’s menu : 85€ 

 
 
 
 

Appetizer 
 

Declination around the beet.  

 
 

Entrance 
 

Trout tataki,  
balsamic crumble, baby spinach infused cream.  

 
 

Dishes 
 

Mediterranean sea bass filet, 
brunoise of vegetables, roasted cauliflower, white shallot butter. 

 
And 

 
Veal fillet, 

parsnip and carrot duo, bergamot infusion. 

 
 

Dessert 
 

Heart-Passion, 
almond crunch, joconde biscuit, coconut foam, coconut crumble,  

passion fruit sorbet and yuzu gel. 

 

 
 
 
 
 

 
Drinks not included      
Price in euros  
Taxes and service included 
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