COCo

PARIS



CoCo

VALENTINE’S DAY

160€ TTC, service included

AMUSE-BOUCHE

Truffled mushrooms velouté — foie gras — hazelnuts

STARTER

Sea bass tartare — Imperial Sologne caviar — sour cream

MAIN COURSES

Veal fillet — truffled mashed potatoes — morel mushroom sauce
or

Roasted turbot — pumpkin mousseline —
smoked pike roe — champagne white butter

or

Risotto with black truffle

DESSERTS

Red fruit granita - Champagne rosé

Vanilla - raspberry

Vegetarian proposal available on request



