Pouche

SAINT VALENTIN
120 € / PERSON

Net price in euros, service included

STARTERS

Sea bream carpaccio, caviar, lime
or
Beef and foie gras conchiglionis, parmesan cheese, arugula
or

Toasted fougasse, artichoke, black truffle

MAIN COURSES
Rossini beef fillet, truffled crushed potatoes

or
Sea bass fillet, spinach, white butter with caviar
or

Black truffle tagliatelles

DESSERTS

Chocolate mousse
or
Hazelnut and lemon iced nougat
or

Crunchy shortbread, lychee, rose, raspberry



