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BRASSERIE

VALENTINE’S DAY
MENU

ity bttty 1 %

Champagne Baron de Rothschild glass
Salmon tartar with yuzu pearls

Pan-seared foie gras, orange sweet potato purée
and honey balsamic reduction

Roasted fillet of bass,
creamy champagne risotto, saffron emulsion

Truffle Brie de Meaux

Pink and lychee macaroon, champagne sorbe




