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‘ K i s s  Y o u r  V a l e n t i n e  S e t  M e n u ’  
 

OYSTER  
Fresh Fine de Claire 

Belon Oyster, orange sabayon gratin 
     
BIRD SALAD 

Roasted quail and pigeon confit served with 
baby spinach and chicory, poached quince, truffle and white Balsamic vinaigrette 

  
SALMON  

Salmon carpaccio served with Yuzu and coconut cream  
Grilled salmon with preserved celeriac 

 
BERRY  

Strawberry sherbet 
Crème de cassis 

  
DUCK  

Pan fried duck foie gras 
Roasted duck breast, baked pumpkin and mashed onions, zucchini balls 

“Pomme soufflée” 
Served with Burgundy wine cherry sauce 

 
 

CHOCOLATE  
White chocolate Champagne, strawberry, almond biscuit 

Dark chocolate with raspberry sauce 
 

MACARON  
Lemon 

Mandarine 
 

 
Price: €80,00 per person  

 
 
Entertainment: Duo Ermis        Hours: 18:30 – 21:30  

   All prices are in Euro (€)  and include service charge and all taxes.   The offer is subject to availability at the time of booking.  

 

 

 

 


