
The Month of Love at Le Jadis Beach Resort & Wellness 

Valentine’s Menu 

 

When we met - Amuse bouche 

 Mint infused watermelon with goat cheese mousse served with caramelized walnut crumble. 
 

Our first date - Starter 

 Spicy Norway salmon tartar with kaffir lime, ginger carrot jelly, red arrow sprouts & keta caviar. 

 

Love is in the air - Main course 

 Butter poached butterfly prawn, red beet confit and wasabi foam. 

 

The knot sparkling romance - Sorbet 

 Pineapple, lime and pink pepper corns sorbet with sparkling rose. 

 

Duo of ultimate love experience - Main course 

 Pan seared foie gras and Perigord duck breast lacquered with raspberry, wok fried vegetables 

and sweet potato mousseline. 

 

Our sweet love story - Dessert 

 Chocolate fantasy. 


