
LANGOUSTINE CARPACCIO
CITRUS SORBET, PISTACHIO

BEAUTIFUL SCALLOPS
TENDER LEEK

COCKLES SAUCE MEUNIÈRE WITH TARRAGON

PAN-SEARED DUCK FOIE GRAS
JERUSALEM ARTICHOKE PURÉE WITH FERMENTED COCOA

CRUNCHY DRIED FRUIT, VEGETABLE JUICE 

COD COOKED AT LOW TEMPERATURE
VIRGIN SAUCE WITH HERBS

IBERIAN PORK PLUMA COOKED OVER EMBERS
ROOT VEGETABLES GLAZED WITH SMOKED BUTTER

 

CRACKING HEART
CHOCOLAT GRAND CRU

 

MIGNARDISES 

TASTING MENU
 ♥ VALENTINE'S DAY  2026

Price per person:  180€


