
THE temptations
Tartare Duo
Citrus flavoured salmon, wakame and shrimp 

tempura

Cream of Mushroom Soup
Spicy oil and croutons

Smoked Duck Platter 
Smoked in our kitchen, pickled vegetables, snow peas 

and balsamic glaze

THE embrace
Beef Daube with Red Wine 51
Served with creamy polenta and vegetables

Lobster Pappardelle 57
Lobster bisque and a lobster tail

Lamb Shank Confit with Thyme 62
Served au jus, mashed potatoes and vegetables

Rib Steak 68
Served au jus, fries and vegetables

Choice of sauces: pepper, mushroom, red wine

THE soul mates  135

For 2 people

Tomato Burrata
Assortment of tomatoes (Black Krim, Pineapple, San 

Marzano), burrata cheese, pesto, balsamic glaze

Rib Steak
Served au jus, fries and vegetables

Choice of sauces: pepper, mushroom, red wine

Chocolate Molten
Served with a scoop of vanilla ice cream

THE SWEET ecstasy
Chocolate Fondant
Whipped cream and a scoop of vanilla ice cream

Tartelette
Passion fruit

Regular
     Table d'hôte  

Please advise us of any food allergies or intolerances. Prices subject to change without notice. Taxes and service not included.

   Lovers'
Table d'hôte  

For a delightful pairing of food and wines, 

our maître d'hotel will surely guide you to 

perfection!

February 12 to 16, 2025


