
M E N U  S P É C I A L

B a i s e r  d e  l a  m e r

C œ u r  t e n d r e

Rillettes iodées

Foie gras mi-cuit, 
hibiscus roselle, gelée à la rose

1 4  f é v r i e r  2 0 2 6

1 2 5  €

St Valentin

É t r e i n t e  m a r i n e

Saint-Pierre en aigre doux de gingembre, 
jus brun d'arêtes, légumes glacés, coquillage

N u i t  d ’ i v r e s s e

Cacao, herbe à bison

Prix net TTC, service compris. 



S P E C I A L  M E N U

K i s s  o f  t h e  s e a

T e n d e r  h e a r t

Sea-flavored rillettes

Half-cooked foie gras,

roselle hibiscus, rose jelly

F e b r u a r y  1 4 ,  2 0 2 6

€ 1 2 5

Valentine’s Day

M a r i n e  e m b r a c e

John Dory in sweet and sour ginger, 

brown fish-bone reduction, glazed vegetables, shellfish

E v e n i n g  o f  d e l i g h t

Cocoa, bison grass

Net price including VAT, service included.


