VALENTINE’S DAY
AT LAFAYETTE’S

230 euros per person

AMUSE-BOUCHE
Truffle gougere

STARTER

Sea bass carpaccio, roasted beetroot, fresh raspberry

MAIN COURSES

Cod fillet, caviar beurre blane, parsnip mousseline

Heart-shaped beef fillet, Anna potatoes and truttle jus

DESSERT

Pavlova with fresh raspberries and rose
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