
AWAKENING OF THE SENSES
Crispy cockles delicately seasoned,

served with a light verbena mousse

GOURMET DELIGHT
Melt-in-the-mouth foie gras terrine,

enhanced with its caramelized candied apple

OCEAN DELIGHT
House-smoked salmon, beetroot crunch,

lemon cream with fresh ginger

VEGETABLE INTERLUDE
Cauliflower and coconut tabbouleh,

crunchy radishes,  and passionate vinaigrette

TREASURE OF THE SEAS
Roasted monkfish with Champagne sabayon,

carrot mousseline flavored with sage

ALLIANCE OF FLAVORS
Tender hay-cooked beef fillet,

served with a crispy potato and hawthorn pie

CHEESE BREAK
Chaource mille-feuille,  enhanced with a touch of green pepper

SWEET FINALE
Refined dessert with notes of lychee,  raspberry,  and rose,

served with its creamy white chocolate ice cream

VALENTINE'S DAY MENU
FEBRUARY 14 & 15 - DINNER ONLY

€125 including tax per person

A gastronomic experience to share
 as a couple


