
  

VA L E N T I N E ’ S  DAY

S E T  M E N U
F O U R  C O U R S E S

1 1 0  P E R  P E R S O N

F O I E  G R A S  A N D  C H I C K E N  L I V E R  T E R R I N E
ARMAGNAC POACHED PRUNES / TOASTED BRIOCHE / PISTACHIOS / WATERCRESS SALAD

PA S TA  D O P P I O
LEMON RICOTTA / ROASTED AND MARINATED BEETS / POPPY SEED WHEY

ADD TROUT AND STURGEON CAVIAR +20

R O A S T E D  A N D  C O N F I T  Q U A I L
POTATO CROQUETTES / SUNCHOKE PURÉE / ROASTED BROCCOLI / QUAIL JUS / 

GROUND CHERRIES

D A R K  C H O C O L AT E  M A R Q U I S E
TANGERINES / WHITE CHOCOLATE GANACHE / AMARENA CHERRIES / TOFFEE BRITTLE

This menu is not suitable for dairy, gluten, or egg allergies. 
Modifications can be made to accommodate nut allergies.
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