Seasonal Tasting Menu

Prélude

Raw Langoustine, Finely Sliced
Crunchy Vegetables - Finger Lime - Ginger

Line-Caught Meagre
Bouchot Mussels - Red Kuri Squash - French Curry

Kamado-Grilled Veal Ribeye
Potato - Porcini Mushrooms - Coffee Jus

Interlude

Citrus Fruits
Cultured Buttermilk - Crispy Tuile Biscuits

Petits Fours

80€ per person

This menuis served to the entire table.



