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CROUSTILLANT DE CREVETTE NOBASHI

AMUSE-BOUCHE

GOUGERE
"PARMESAN / TARTUFATA / CIBOULE

BASILIC / CHILI GARLIC

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

MAIN COURSES

SAUMON B@MLO A LA FLAMME
ITALICUS / YUZU / PERLES COCO / CONCOMBRE / FENOUIL / ANETH

NOIX DE SAINT-JACQUES
CHOU KIMCHI / PARMESAN / POIRE / SESAME / CONSOMME BLANC / COMBAVA

_ CHEVREUIL « ARLEQUIN »
POIVRADE / PLUM / SOUBISE / CROQUETTES DES GIGUES / PAMPLEMOUSSE ROSE
/ NOUGATINE / AIRELLES

DESSERTS
GAVOTTE CHOCOLAT
GELEE D'’ARMAGNAC / SABAYON CHOCOLAT / MARRON / GINGEMBRE CONFIT

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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