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13th and 14th of February 2021

Marinated scallops and salmon with apple, ginger, cucumber
and oyster mayonnaise

Braised turbot with fennel, cauliflower and carrot textures,
licorice emulsion and caramelized orange
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Veal in puff crust of mushrooms and foie gras with
roast quince, red cabbage and gooseberries reduction

Chocolate and passion fruit tart with
caramel S. Valentine’s pearls

Fuk et gkt gt a8 5

PR



