S AILES

MENU DE SAINT-VALENTIN
VALENTINES’S DAY MENU




OUR
=S AILES

GOUGERES SAFRANEES
& COUPE DE CHAMPAGNE

Saffron gougeres
served with a glass of Champagne

CRUDO DE BAR
AU CAVIAR

Sea bass crudo
topped with caviar

RISOTTO D’ORGE PERLE
A LA TRUFFE BLANCHE

White Truffle pearl barley risotto
TURBOT POCHE,
SAUCE AU VERMOUTH

Poached turbot
with vermouth sauce

CCEUR PASSIONNE

Passion delight

Mignardises
Sweet treats

150€ par personne
€150 per person



