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6 COURSE !
GOURMET TASTING MENU

Passion fruit Martini cocktail on arrival
& a red rose for your sweetheart*!

Homemade Tomato & Rosemary Focaccia Bread
Tapenade & olive oil
v
Amuse
Artichoke Veloute, blacktruffle,
caramelized waluuts
v
Lobster & King Scallop
Raked in the shell with pastry
v
Souvide & Crispy Duck
Smoked at the table, orange puree
v
Beef Wellington
Boutguignon juices, Mini fondant, baby v
v
Dark Chocolate Espuma
Gold leal & coinlreau
v

€85 per person

s applicable o 148 Fsb anly.



