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VALENTINE’S DAY DINER
FRIDAY, FEBRUARY 14" 2025

SEA SCALLOPS

Carpaccio with « Monarch »celery mousseline, curry dressing.

HEN’S EGG

Soft-boiled, green asparagus cream and black truffle.

JOHN DORY

Confit with olive oil, variations of ginger carrots, coriander oil.

POULTRY FROM BRESSE

Roasted supreme, salsify and parsnips with “Cazette” roast juice.

CITRUS BABA

With “Bronte” Pistachio ice cream.

290€ per person excluding drinks




