
Menu
Petals of scallops served as a ceviche

Passion fruit jelly
�

Cuddle of duck foie gras 
Smoked red tuna

Fertility apple, middle east cherry
�

White halibut heart “Italian lover”
Leek tagliatelle, parmesan cream,
Colonnata bacon, egg yolk coulis

�
Barbarie duckling cooked in 2 ways

Its fillet roasted & served pink
its leg preserved with tangerine  

infused in mulled wine, 
unctuous of ginger & sweet potatoes

�
Apple crush

Fresh cheese & horseradish,
walnut, cranberries & tarragon

�
Break my Heart

Entremets to break... 
cream of dark chocolate 70% 

Plantation “La Laguna” Guatemala,
indian mango & sichuan pepper confit

Valentine’s Day 
dinner

Welcoming from 7.00 pm

Wednesday 14 February

115 €/pers.
(Excluding beverages)


