Valentines

SET DINNER

MENU

AMUSE BOUCHE

Gillardeau oyster with green apple
4

Ebro Delta roasted eel
Smoked creme fraiche, pickled shallots, brioche and caviar

A 4

Crab tartar
Avocado, green apple, mustard mayonnaise and salmon roe

L 4

Grilled Wagyu beef tenderloin M5
Mushroom fricassée and truffled mashed potatoes

OR

Butter poached Canadian lobster
Seafood bisque emulsion

L 4
Chocolate and strawberry Valentines’ cake

| 4
Coffee OR Tea

Petit fours
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