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SINCE 2011 

Seasonal Chef Menu

TERRINE DE FOIE GRAS WITH BLACK TRUFFLE 

PEAR COMPOTE - BRIOCHE 

---------

PIGEON SNACKED TARTARE - TRUFFLE POT AU FEU BOUILLON

C H E E S E  

CHEESE SELECTION FROM « LES FRÈRES MARCHAND »

ENTREMETS HAZELNUT - CHOCOLATE - CARAMEL SALÉ 

---------

PISTACHIO MAGNUM

PEAR SORBET AND POIRE WILLIAM EAU DE VIE

T H E  S E A

HOKKAIDO SCALLOP BBQED IN BETEL LEAVE - 

MARINE EMULSION AND OSCIETRE CAVIAR «KAVIARI» 

---------

ROASTED BLUE LOBSTER WITH VEAL JUICE - 

SAUTÉED ROCKET AND CHANTERELLES - SAUCE AMÉRICAINE 

GRILLED VINTAGE WAGYU M7 «ROAM» - GREEN

SAUCE AND POMME DAUPHINE 

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  &  S p i r i t  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 )
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