
 

 

 

 
 

The Valentine's Day Menu 2026 of Le Terre Gourmet Restaurant 
 
  
 
 

AMUSE BOUCHE 
  

Welcome from the Chef “Anchovy flower”  
 

STARTERS 
  

Oyster with herring eggs, oil, lime and Dutch foam 
∞ 

Seared tuna with aromatic salad, fig jam and truffle crumble 
 

FIRST COURSES 
  

Caprese ravioli 
∞ 

Risotto with turnip tops and anchovies 
 

MAIN COURSE 
  

A dish of your choice between the following two options: 
 

Steamed sea bass fillet with roasted artichoke and lemon sauce 
Veal fillet with truffle sauce and gorgonzola puree 

 

DESSERT 
  

Red of Love  
 

Panna and San Pellegrino Water 
Coffee 

  
 

€ 85,00 p.p.  Wines and drinks not included  
 
 
 

 


