
Valentine's Day Menu
220 €

Seven dishes to celebrate the best of Greek cuisine

Lobster
Cannelloni-style, lobster bisque with Metaxa, 

cauliflower condiment and Mytilene ouzo 
⚫ 

Scallops
Carpaccio-style, Greek Oscietra caviar, citrus condiment, 

oyster leaf
⚫ 

Wild Mushrooms
Grilled organic PDO Halloumi, truffle-infused mushroom broth           

⚫ 

John Dory
Swiss chard leaves, chickpeas, iodised tahini sauce

⚫ 

Limousin Veal Loin
Kolokassi and celeriac millefeuille, veal jus with black truffle

⚫ 

Exotic Passion
Mango trilogy — fresh, coulis and cardamom ice cream, 

passion fruit cloud
⚫ 

Cupid
Raspberry textures — whipped cream, compote and juice, 

chocolate and juniper berry shell, chocolate ice cream

Please inform our team of any allergies or dietary restrictions.

A 50% deposit will be requested to secure your reservation.

Tel : 01 43 31 17 17  daubenton@mavrommatis.fr 




