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VALENTINE'S AT THE IRIS

February 14 & 150 2025

Aged Beef Tatare, Yuzu and Belgian Caviar

Pan-Seared Duck Liver, Chicory and Hibiscus

Filet of Malines Chicken, Celeriac, Truffle
Gnocchi and Gravy

or

Brill Fillet, Celeriac, Truffle Gnocchi and
«Mdcon Solutré Pouilly» Sauce

Sweet Indulgence
Vanilla, Blood Orange and Almonds

€80 per person
+ €00 wine pairing. water and coffee
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VALENTINE'S AT THE IRIS

February 14 & 150 2025

Aged Beetroot Tartare, Yuzu and
Balsamic Vinegar

Truffle Gnocchi, Celeriac, Spinach
and Comté

Cumin Roasted Cauliflower, Sweet Potato,
Confit Garlic and Chimichurri

Sweet Indulgence
Vanilla, Blood Orange and Almonds

€80 per person
+ €00 wine pairing. water and coffee



