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Valentine’s Day Menu
Amuse -bouche s

Saffron gougère
Lobster aspic

 Duck tartare tartlet with miso

F i r s t  sh iv e r s
Scallop carpaccio, marinade  ponzu yuzu, 

ten-citrus condiment,
 Baeri caviar from Maison Rova

Love  ve r t i go
Layered confit celery with pomegranate juice,

 Brittany vanilla, dill condiment, verjus vinaigrette

Awaken ing  o f  th e  s en s e s
Fattened chicken stuffed with a fine black

melanosporum truffle, crispy new potatoes,
 truffled poulette sauce

Swee t  k i s s
75% dark chocolate, hazelnut praline with black truffle,

vanilla ice cream, whipped ganache, cocoa crisp

Ul t imate  t empta t i on
Mignardises and sweet treats to take away

Pre l im inar i e s
Cauliflower, crème brûlée–style,

 yuzu marmalade, opaline
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