
V A L E N T I N E ' S  
D A Y  M E N U

F I R S T  S T A R T E R

S E C O N D E  S T A R T E R

M A I N  D I S H E

Dombes  duck  breas t ,  eggp lant ,  po t imarron  squash  purée ,
mashrooms ,  meat  jus

Jerusalem art ichoke  foam with  o l ive  o i l
Gougère  with  Gravlax sa lmon

Scal lop ,  parsnip  puree ,  t ruf f l e  o i l ,  sp inach coul i s ,  ye l low
wine  cream sauce

M I S E  E N  B O U C H E

D E S S E R T

( Ins tead  o f  de s s er t  +3€)

82€ TTC 

C H E E S E  P L A T  6 , 5 € ( O F F  T H E  M E N U )

A P E R I T I F

Par i s  Bres t ,  rasberry  mousse  wi th  l i ght  vani l la  c ream,
l emon i ce  c ream,  red  berry  cou l i s

 Glass  o f  Champagne 7  Crus  Brut  Chez  Agrapart
or

Alcohol- free  Valent ine ' s  Day Cocktai l
(Burgundy Cass i s  Nector  +  white  grape  ju ice  +  tonic )

Foie  gras  ro l l  with  p i s tachio  powder ,  kumquat ,  f ig s
preserved in  red  wine ,  nuts  and dr ied  frui t s  bread


