M E N U N

BREAD SERVICE
Ve

SEA BASS

pumpkin, mussels, saffron ¢0€

30g Imperial Caviar ,IMPERIAL SELECTION" 75€

Ve

GILLARDEAU OYSTER

black salsify, nasturtium, imperial caviar ,ossetra“ ¢0€

Ve

MONKFISH
artichoke, calf head, périgord truffle 60€
/
SHORT RIB
broccoli, smoked eel, yuzu 60€
7/

SUCKLING PIGLET
brussel sprouts, radish, sesame, black forest miso 60€
7/
CAMEMBERT NORMANDIE
pistachio, tangerine, sea buckthorn 35€

/

PRE DESSERT

Ve

PLUM

dulcey, butter sprinkles 35€

Menu in 7 courses 270€
Menu in 6 courses without short rib 255€
Menu in 5 courses without gillardeau oyster and short rib 240€
For individual menu desings we reserve the right for an additional charge.

We are happy to accompany your menu with various wine or non-alcoholic beverages.




M E N U VERT

BREAD SERVICE

Ve

JERUSALEM ARTICHOKE

nori seaweed, soy, calamansi, coriander 55€

Ve

SAUERKRAUT

savoy cabbage, plum 55€

7/
CAULIFLOWER

lovage, pine nut, périgord truffle 55€

Ve

ARTICHOKE

bean, lemon, garlic 55€
/

CARNAROLI

mushrooms, spinach 55€

7/
CAMEMBERT NORMANDIE

pistachio, tangerine, sea buckthorn 35€
/

PRE DESSERT

Ve

PEAR

apple, sour cream, vanilla 35€

Menu in 7 courses 255€
Menu in 6 courses without artichoke 240€
Menu in 5 courses without sauerkraut and artichoke 225€
For individual menu designs we reserve the right for an additional charge.

We are happy to accompany your menu with various wine or non-alcoholic beverages.




