
All our products are homecooked from fresh.

Net prices, taxes and service included.

VALENTINE'S DAY MENU

80 EUROS - 5 COURSES

Served on February 14th , excluding drinks

Crab, guacamole and lime tartar

•••

Seared scallops, Normandy saffron broth, leeks and French Osciètre caviar 

•••

Rossini style fillet of beef, Madeira jus

•••

Normandy cheese crisp, apple, cider caramel and salad 

•••

Passion heart
Chocolate shortbread, milk chocolate and passion fruit cream, soft cocoa biscuit, passion 

fruit coulis, kulfi mango and passion fruit ice cream
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