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ST. VALENTINE’S DAY

D I N N E R  M E N U



CHEESE STICKS 
MINI BRUSCHETTA WITH CHEESE MOUSSE AND EGGPLANT 

VELOUTÉ SOUP WITH SWEET PUMPKIN AND GINGER

TUNA CARPACCIO WITH WAKAME SALAD AND YUZU 

ASPARAGUS RISOTTO FLAVOURED WITH SAFFRON

BEEF FILLET AU POIVRE WITH JERUSALEM ARTICHOKES PURÉE

PAVLOVA WITH PASSION FRUITS

Price | person €50

V A L E N T I N E ’ S  D A Y

C O C K T A I L S

APPETIZERS

1ST COURSE

2ND COURSE

3RD COURSE

MAIN COURSE

DESSERT

M E N U


