
Homemade duck foie  gras «  hazelnut and 
Madeira » ,  brioche and quince jam

** 
 

Scallops from Dieppe,  gratinated with 
Champagne,  leek and ginger fondue

** 
 

Grenadine of  veal ,  truffle  raviol i

** 
 

Floating is land with pink pral ine,  vanil la 
custard and passion fruit

V a l e n t i n e ’ s  M e n u
€110.00


