
 

 

VALENTINE’S DAY MENU 

 

 

 

 

Pan-sautéed foie gras 

Cappuccino emulsion 

Nut oil 

 

*

 

The lobster and eggs 

 

*

 

Roast turbot with honey from Crozet 

Truffles and Jerusalem artichokes shavings 

Watercress velvety 

 

*

 

Bresse chicken with crayfishes from Lake Geneva 

 

*

 

Chocolate tower with love flavours 
 

 

 

85€ per person  

4 courses menu 65€ per person 


