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VALENTINE’S DAY  

MENU  

 
Langoustine, gently warm, 

Yellow wine 

 

Salsify and hazelnuts from Madame Hardy, 

Buttermilk 

 

Line-caught sea bass, cauliflower, 

Fresh seaweed and buckwheat 

 

Sautéed and glazed sweetbreads, 

Parsnip and rare herbs 

 

Seasonal citrus fruits and 

Fromage blanc sorbet 

 

Chocolate indulgence and 

Crunchy cocoa nibs 

 

 

Menu : €220 

 

 

Net prices, taxes and service included 

 

Menus are served for the entire table 

 

All our fish and seafood are sourced from A.N.E. 

 

All our meats are of French origin 
 


