Valentine's Menu
v
Velouteé of crayfish in its broth foam, flavored with ginger
L 4

Sautéed scallops in sanguine sauce with avocado cream
and tender leaves salad

v

Buffalo sirloin in pancake mushrooms with vegetables
and champagne sauce with Madagascar pepper

v
Goat cheese mousse in a coulis of red pepper and wild berries
v

Soft white chocolate bar with baileys cremé on a crispy base wafer
and chocolate sorbet in a strawberry tartare

v

Coffee
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Mevou Ayiou Banevtivou

v
Benouté kapaPidas pe appd anod 1o {wuod s, apwuatopévn pe iviep
v

Xtévia OWT€ o€ 0ANToQ CAyKkoUuiv HE KpEUa aBoKAVIO
Kal TIPUPEPA pUNNa canatkwyv

v

BouPanicio kopé oe "pancake” pavitapiwy pe Aaxavika
kal oantoca capnavias pe ninépl Madayaokapns

v
Mous katoikiolou TUpIoU o€ kouni KOKKIVNS MINEPIAS KAl PEOUTWY Tou SACOUS
"

Appatn unapa Neukns cokonatas e kpepé baileys oe payavn Bdaon
YKOPPETQS KAl COPHNE 0oKoNATAS O€ TaPTAP Pppaounas

v

Kapés
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