
Valentine’s day Menu
Served for dinner from February 14th to 17th 2024

120 Euros, excluding drinks - 3 courses (choice of fish or meat)

140 Euros, excluding drinks - 4 courses

 
Starter

Raviole
Caramelized scallops, tarragon cream and lemon cream

Fish
Monkfish

Slightly cooked, crispy salsify, ginger with lemongrass

Meat
Bobbin

Roasted with herbs, with black garlic, oyster mushroom, black truffles juice

Cheese 
Additional cost – 21€

Cheese cart from Chez Emily in Eygalières

Dessert 
Love (to share)

From the tip of the lips, biscuit gene bread, fragrant raspberry pips, 
Crunchy chocolate, pink scent, lychee

Net prices VAT included 
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