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Valentine’s Day Menu
Saturday 11 and Tuesday 14 February

Discover a contemporary continental cuisine,
in casual setting.

Canapés

Appetiser
Cream of chestnut, scampi and black Truffles

Gnocchis roasted with artichokes and Iberian ham

For Her,
Sole fillet, saffron risotto
and bouillabaisse sauce

For Him,
Black Angus beef fillet, fondant potatoes, stuffed cabbage

and consommé with morel mushrooms
Chocolate crisp with ginger and passion fruit
Coffee and petit-fours

149 € * per person, with ¥2 bottle
of Duval Leroy Rosé Champagne

* Prices include tax and service charge

EXTRAORDINARY PLACES. A SINGULAR EXPERIENCE.

At each of our landmark destinations around the globe, experience
the personalized Waldorf Astoria Hotels & Resorts service

that creates unforgettable moments.
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Valentine’s Day Menu for Her
Saturday 11 and Tuesday 14 February

Enjoy an unforgettable culinary experience
(2 Michelin stars)

Love canapés

Appetiser
Coddled egg, warm oysters in Champagne,
cream of cucumber

Malemort asparagus with vanilla and Scottish scallops
Roast Norway lobster, Iberian ham with citrus fruit
Casserole of black Angus fillet, garden vegetables with roses
Lovely goat cheese
Iced meringue with Tahitian vanilla and fresh strawberries
Hibiscus infusion and passionate chocolate litchi

Coffee and petit-fours

315 € * per person with %2 bottle
of Bollinger Champagne Grande Année 2002

For more information or reservation, please call: +33 (0)1 30 84 55 55

Trianon Palace Versailles, A Waldorf Astoria Hotel
1 Boulevard de la Reine * 78000 Versailles ® France
Telephone : +33 (0)1 30 84 50 00 * Fax : +33 (0)1 30 84 50 01

WWW.trianonpalace.com

TRIANON PALACE

VERSAILLES
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Valentine’s Day Menu for Him
Saturday 11 and Tuesday 14 February

Enjoy an unforgettable culinary experience
(2 Michelin stars)

Love canapés

Appetiser
Coddled egg, warm oysters in Champagne,
cream of cucumber

Pressed Foie Gras and hare poached in red wine (Céte Rotie)
Line-caught bass, fricassee of chestnuts and Iberian ham
Rib of Limousine beef with four spices
Lovely goat cheese
Iced meringue with Tahitian vanilla and fresh strawberries

Bitter chocolate with cocoa nibs, sweet lemon
and caramelised hazelnuts

Coffee and petit-fours

315 € * per person with %2 bottle
of Bollinger Champagne Grande Année 2002
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