Menu

€175.00

Croustillon | Smoked Eel | Laurer

Shells | Chaud-Froid | Sabayon of Meat Jus

Cannelé Croustillant | Tuna | Truffle

Fish Cake | Nori | Mentaiko

Endive | Spinach | Hibiscus

Gillardeau Oyster | Green Pepper | Thyme

Blue Lobster | Tarragon | Salsify | Jus a Cru

Royal Pigeon | Mala | Puffed Rice | Potatoes in Hay
Or
Red Mullet | Merguez | Sweet & Sour | Mushroom

Lemon Soufflé

Tartelette | Chocolate | Orange

Rice Pudding

Baba Coconut | Passion fruit

Wine Tasting: €88.00
Alcohol-Free Tasting: €45.00



