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CUCINA

Valentine’s Day Menu
Welcome Amuses
Pomegranate and Raspberry Kombucha
Grilled Opyster, crunchy Bread, Béarnaise and Tarragon
Corned Beef, Blackberry and Endive

Crunchy Polenta, creamy Chicken Liver and Frozen Raspberry

Appetizer

Poached Egg on Ricotta cream, caramelized Hazelnut
Artichoke and black Garlic balsamic

Pan Brioches, Kombu seaweed and pink Pepper, Butter with extra Virgin Olive Oil

First course

Saffron Risotto, Beurre blanc and Liquorice

Second course
Duck terrine, Brioches, Foie Gras scallop

red Currant Ketchup, acetic Salad

Pre Dessert

Red beet Granita, Salt and Balsamic vinegar

Dessert
Shades of red



