
Valentine’s getaway

1  N I G H T  P A C K A G E

V A L E N T I N E ’ S  G E T A W A Y   
f r o m  1 4  t o  1 5  F e b r u a r y  2 0 2 6

Package includes:
1 night in a double room, buffet breakfast included

1 dinner at restaurant le Tillac with special Valentine’s menu, excluding beverages (details hereafter)
1 access to the deep wellness spa circuit

 (upon booking)

(rates VAT included for 2 people - local city tax or any extras to be paid in addition)

UPON BOOKING : 00 33(0)4 93 29 80 68 or  reservation@hotel-terrasses-deze.com  

 550€ in a comfort room ‘ground floor’ 

 620€ in accessible family room or Executive room 

 710€ in a Suite 

 580€ in a comfort room ‘terrace’ 

Les Terrasses d'Eze**** - 1138 route de la Turbie - 06360 EZE
SUR RESERVATION :

Tél : 04 93 29 80 68 - reservationsrestaurants@hotel-terrasses-deze.com  



Restaurant
Le Tillac

M E N U  S A I N T - V A L E N T I N

M i s e  e n  b o u c h e  d e  l a  s a i n t - v a l e n t i n  

Valentine's day appetizer

F O I E  G R A S  D E  C A N A R D  F R A N Ç A I S  M I - C U I T
C h u t n e y  p o i r e ,  p o m m e  &  m i e l ,  p a i n  p e r d u  d e  p a n e t o n  a r t i s a n a l

Half-cooked duck foie gras, pear chutney, apple and honey, artisan paneton French toast
Foie gras d’anatra semicotto, chutney di pere, mela e miele, toast francese di panettone artigianale

R A V I O L E  D E  L A N G O U S T E  E T  S A I N T  J A C Q U E S ,  
b e u r r e  b l a n c  s a f r a n é ,  p o u d r e  d ’ o r a n g e  s a n g u i n e

Lobster and scallop ravioli, saffron white butter, orange powder
Ravioli di aragosta e capesante, burro bianco allo zafferano, polvere di arancia rossa

M É D A I L L O N  D E  V E A U  R Ô T I  B A S S E  T E M P É R A T U R E ,
j u s  d e  b œ u f  c o r s é ,  i n f u s i o n  a u x  p é t a l e s  d e  r o s e s ,  

é c r a s é  d e  p o m m e s  d e  t e r r e ,  m o r i l l e s  e t  c a r o t t e s  g l a c é e s

Low temperature roasted veal medallion, beef juice, rose petal infusion, mashed potatoes, morels and carrots
Medaglione di vitello arrosto a bassa temperature, succo di manzo, infuso ai petali di rosa, purè di patate, spugnole e carote

S P H È R E  C H O C O L A T  N O I R  V A L R H O N A
c œ u r  f r a m b o i s e ,  c o u l i s  m a n g u e  e t  b i s c u i t  m o e l l e u x

Dark chocolate sphere, raspberry heart, mango coulis and soft biscuit
Sfera al cioccolato fondente, cuore di lampone, coulis di mango e biscotto

Special Valentine's Day menu, excluding drinks, served only at dinner on 14 February 2026

Les Terrasses d'Eze - 1138 route de la Turbie - 06360 EZE
SUR RESERVATION :

Tél : 04 93 29 80 68 - reservationsrestaurants@hotel-terrasses-deze.com  
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