
Happy Valentine’s Day! 
 
 

Amuse Bouche 
Caviar, Apple and Wasabi 

Oyster with Vin Graves Granite 
Quatre Epice Cured Foie Gras, Black Pepper Caramel 

 
1st 

Sunchoke Veloute en Croute with Black Truffle 
Or 

Ginger Roasted Beet Salad, Valdeon Bleu, Pistachio, Greens, Banyuls Dressing 
 

2nd 
Saute of Frog Legs, Porcini Royale, Parsley Sauce 

Or 
Lobster, Celery, Citrus and Endive Puree, Paprika Lobster Jus 

 
 

3rd 
Potato Gnocchi, Bacon, Taggiasca Olives, Chevre Sauce 

 
 

4th 
Roasted Lamb Loin, Marinated in Sheeps Milk Yoghurt, Chick Pea Ragout, Cumin Jus 

Or 
Olive Oil Roasted Filet of Faroe Island Trout, Radish and Cress, Grapefruit Emulsion 

Or 
Veal Porterhouse, Caramelized Stuffed Onion, Black Truffle Jus 

 

5th 
Quark and Vanilla Souffle, Passion Fruit Coulis 

Or 
A Selection of House Made Sorbets 


