
Royal sea bream
Buddha’s hand / Grand cru Caviar Ossetra 

Celery
Shellfish / Smoked butter

Blue lobster
Kabocha squash / Black truffle Melanosporum

Venison
Kale / Gamberge / Kaffir lime

Candied yuzu by Damien Blasco
Chartreuse sorbet

Chocolate Feuille à feuille from  Bélize
Macamadia nuts / Smoked Vanilla

425€
Excluding beverages

Executive Chef : Mylo Levin   -    Pastry Chef : Léandre Vivier
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