
Valentine’s day  
menu 

115 Euros 

 

Mise en bouche  
Winter bouillon 

*** 

Surprise oysters 
Caviar of Neuvic and hazelnuts 

 
*** 

Bleu lobster from britany 
Cauliflower, mandarin and truffle  

 
*** 

Roebuck on the barbecue  
Topinambour and iodised jus  

 
*** 

Old comté  
Truffle and vin jaune 

*** 

Black chocolate 72%  
Vanilla from Reunion Island and watercress 


