VALENTINE'S DAY

AU

AMUSE BOUCHE ME TAPTAP KAPABIAAZ,
AYTOTAPAXO KAI LEMONGRASS

BEAOYTE XOYIIA AXTAKOY ME LIME
KAT AAAT TPOYDAZ

PABIOAI ME ATPIA MANITAPIA, ITIAPMEZANA
QPIMANZHXY KAT AATZA BEAOYTE ME
EXITIEPIAOEIAH

MOXZXAPIXIA MATOYAA ME AAXANO SAVOY,
KPEMA YEAINOPIZAY KAI ZAATXA BEURRE BLANC
ME AEMONI

NAMELAKA MASCARPONE, BISCUIT VELVET,
COULIS RASPBERRY KAT ITETAAA TPIANTAOPYAAOY

/\v/_\,

70€ / A.A



VALENTINE'S DAY

AU

AMUSE-BOUCHE WITH LANGOUSTINE TARTARE,
BOTTARGA AND LEMONGRASS

LOBSTER BISQUE VELOUTE WITH LIME AND
TRUFFLE OIL

RAVIOLI FILLED WITH WILD MUSHROOMS, AGED
PARMESAN AND CITRUS VELOUTE SAUCE

BRAISED BEEF CHEEK WITH SAVOY CABBAGE,
CELERIAC PUREE AND LEMON BEURRE BLANC
SAUCE

MASCARPONE NAMELAKA, VELVET BISCUIT,
RASPBERRY COULIS AND ROSE PETALS

/\v/_\,

70€ / P.P



