114, faubourg

Tutentine’s Dy

SATURDAY, FEBRUARY 14, 2026

Crab
In a tartlet, with curry,
Avocado and yogurt cream.

Sea scallops
Slow-cooked in walnut butter,
Cider and ginger jus.

Line-caught sea bass
Roasted, with baby artichoke,
Black garlic « barigoule » jus.

Milk-fed lamb
Salsify and parsnip with black truffle,
Cabbage and root vegetables, truffled jus.

Exotic fruit and saffron baba
To share

€290



