
v a l e n t i n e ’ s  d ay 
a t  t h e  r i t z  p a r i s

t h e  a r t  o f  e m o t i o n

Love meets excellence as the Ritz Paris becomes the scene 
of unforgettable moments seemingly suspended in time. 

For Valentine’s Day, the hotel unveils experiences conceived 
like so many declarations of love: exceptional menus, 
cocktails with subtle accords, and thoughtful touches 

to celebrate unique emotions. 

in this exceptional setting every detail is intentional, 
promising to transform the lovers’ holiday into 

a journey of a lifetime.  
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e s p a d o n
a  f e a s t  f o r  g o u r m e t s  a t  h e a r t

 

m e n u

      t the restaurant Espadon, lovers are invited on an uncommon 
gastronomic experience. The Chef has dreamed up a sensorial 

escapade in which the refinement of trofie pasta with bergamot and 
white truffle precedes the delicacy of coconut-infused Saint Jacques 

scallops and Paimpol beans. 

The evening continues with the richness of grilled tuna belly 
enhanced with spider crab sauce and suya seasoning as a prelude to 
lacquered veal shoulder with West African oabika pepper, further 
enhanced with notes of barbecue-smoked coffee. Candied yellow 

beetroot, married with passionfruit and white chocolate,
culminates this exceptional menu.

price : €1,600 
for two, including a bottle of amour de deutz champagne, 

mineral water and coffee.

trofie pasta, puntarelle, bergamot and white truffle

scallops, coconut, paimpol beans and vanilla

grilled tuna belly, spider crab sauce, suya seasoning

glazed veal chuck with oabika, barbecued coffee bean,
sea chestnut

confit yellow beetroot, passion fruit,
white chocolate and grapefruit blossom



alentine’s Day becomes festive as well as intimate with a five-course 
menu by the Bar Vendôme, available in the restaurant or via 

Room Service with fresh flowers. 

bar vendôme - €650 for two
including two flutes of champagne and a cocktail or mocktail.

room service - €970 for two 
including a bottle of champagne, white or red wine, 

or french bloom. 

 

b a r  v e n d ô m e  &  r o o m  s e r v i c e
a t  n i g h t f a l l

 

m e n u

three canapés

shared hors d’Œuvre
stripped langoustine

gillardeau oyster with condiment
spider crab aspic with lobster and caviar

shellfish with marinière vinaigrette

consommé " ladies of the oceans ”
sired scallops and consommé

" la soie de nos prés "
gratiné veal " grain de soie " with truffled mornay sauce ;

fondant potatoes and endives

heart of pomegranate
flourless chocolate biscuit, pomegranate compote and sorbet,

velvety vanilla cream, hibiscus sauce
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c o c k t a i l s  s i g n a t u r e 
b u b b l e s  o f  l o v e

at the ritz bar - fleur de sureau (elderflower) – €39
An ethereal composition in which elderflower reveals its many nuances, 

enhanced by fine bubbles and subtle accords. 

at the bar hemingway - with love, from paris – €44
Parisian elegance, in a glass: chilled Champagne meets the sweetness 

of red fruit andthe elegance of raspberry.
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