
VALENTINE’S DAY
MENU

Amuse-bouche 
Potato risotto with black truffle

*

Brittany scallops, parsnip textures  
and meadowsweet from our own foraging

*

Frog legs, Villazata bacon from Maison Baud,  
green lentils from Le Puy, bacon emulsion

*

Lake Geneva perch, charred leeks and Grenoble walnuts, 
fish bone jus with Roussette de Savoie

*

Roasted saddle of wild venison, squash and chestnut, 
game jus in the spirit of a Périgourdine sauce

*

Selection of cheeses

*

Savoy pear and ginger, light and refreshing

*

French citrus fruits and Piedmont hazelnuts

Net prices in euros, taxes and service included. The list of allergens is available upon request. All our meat is of French origin.

300 € per person, beverages not included


