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ROCKEFELLER OYSTER
cooked with champagne sabayon sauce cooked with champagne sabayon sauce 

FENNEL AND SCALLOP SALAD
smoked carrot puree, apple cider aspicsmoked carrot puree, apple cider aspic

PEACH, ROSE AND CHAMPAGNE GRANITA PEACH, ROSE AND CHAMPAGNE GRANITA 

CRAB RAVIOLI
leek butter, black bread powder, truffl esleek butter, black bread powder, truffl es

VENISON
bone marrow, parsnip, berries 

or

OCTOPUS
quince, tomatoes, bell peppers 

CHOCOLATE, AMARETTO, CHERRIES AND CHOCOLATE, AMARETTO, CHERRIES AND 

CHAMPAGNE

BONBON

100 eur per person
50 eur wine pairing




