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Dinner on February 14th, 2026

milky horseradish emulsion,
pearls of trout roe

topped with candied citrus lace,
sabayon and Bronte pistachios

winter cabbage,
creamy shell beard jus with yuzu cider

(Pigeon stufled with foie gras and nov
7 braised salsiéﬂwL
jus with hints of licorice coffee

spiced ginger sorbet

Chrocolate yhere,

accented with passion fruit and combava sorbet

190€ per person, excluding beverages.

Information & reservation : restaurant@chateau@eza.com or at +33 4 93 41 12 24
Allergy card available on request, origin of meat and fish: France

Net prices, service and taxes includaf’



