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Seasonal Chef Menu

HOKKAIDO SCALLOP CARPACCIO AND PAN FRIED FOIE GRAS  

---------

TOURTEAU CRAB GRATIN - SEASONAL MUSHROOMS AND OSCIETRE CAVIAR KAVIARI 

---------

RAVIOLE DE ROYAN AU VIEUX COMTÉ - CONFIT DUCK GÉSIER   

C H E E S E  

LES FRÈRES MARCHAND CHEESE TROLLEY

LA POIRE

---------

FRAISE TAGADA MAGNUM  

PERSIMMON SORBET ESPOLÒN TEQUILA 

T H E  S E A

FRENCH DOVER SOLE MEUNIÈRE AU BEURRE D’ISIGNY - BLACK PILAF RICE  

---------

BRITTANY BLUE LOBSTER RÔTI - SAFFRON MUSSEL JUICE 

AND  SPICY TOMATOE GLASSY NOODLES

ROASTED FRENCH PIGEON ON BINCHOTAN  

CELERIAC AND JERUSALEM ARTICHOKE PURÉE

AND QUINCE JELLY AND PIGEON JUICE

4 , 8 9 0 , 0 0 0  v n d  p e r  a d u l t  ( e x c l u d i n g  d r i n k s )
W i n e  p a i r i n g  2 , 6 9 0 , 0 0 0  v n d  p e r  a d u l t  ( n o t  c o m p u l s o r y )

P r i c e s  a r e  n e t ,  i n c l u s i v e  o f  g o v  t a x


