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" PARMESAN / TARTUFATA / CIBOULE

AMUSE-BOUCHE

GOUGERE

CROUSTILLANT DE CREVETTE NOBASHI
BASILIC / CHILI GARLIC

BROCOLINETTE
BUBU ARARE / JALAPENO / CITRON VERT / COCO / MENTHE

MAIN COURSES

NOIX DE SAINT-JACQUES
CREME IODEE / NOISETTE / TOBIKO / CONCOMBRE / GRANNY / BLINIS

HOMARD ‘RAVIOLFE’

DAM DAM / PAMPLEMOUSSE ROSE / DAIKON / RADIS / SESAME / AIL FRIT

POULARDE FERMIERE

FACON DEMI-DEUIL / FOIE GRAS / TRUFFE / CELERI RAVE / GIROLLES / ECHALOTE

DESSERTS

LA BUCHE DE NOEL

CAFE, INFUSION & MIGNARDISES

A gourmet experience built around carefully selected ingredients, where
each dish reflects the generosity of our cuisine and the finesse of its

flavours.
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