
Amuse-bouche trilogy
St Brieuc scallop tarte, smoked cardamom cream 

Trout maki from Maison Murgat, yuzu and mandarin 
Iced passionfruit marshmallow 

MUSCADET SÈVRE ET MAINE, DOMAINE DE LA PÉPIÈRE, 2022

Starter

Dessert

Valentine’s Day

€149 per person 
Wine pairing €70 per person 

Butter roasted lobster, goosefoot plant lime, smoked white chocolate foam

COLLIOURE, “SCHISTES”, COUME DEL MAS, 2021

Citrus infused crab, grilled avocado, 
Caviar from La Maison Sturia, bisque, buckwheat cracker

MONTAGNY 1ER CRU “LES COÈRES”, DOMAINE MILLEBUIS, 2021

Main
Duck "over the embers", purple artichoke cooked with herbs and white wine, cockles and mushrooms

Lychee and Beetroot dessert, yuzu gel and Madagascan vanilla cream

Pre-dessert by Pastry Chef Vincent Thomassin

Our culinary preparations may contain allergenic products. Please ask our dining room manager for more information. 
Meat origin: France. Net prices, tax and service included. Credit card and cash payments accepted.
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CHAMPAGNE BRUT, BARONS DE ROTHSCHILD


