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TARABAGANI
en éffilochée sur un blanc manger de madame Dubarry & celtuces
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KUROMUSTU

au Champagne, gratinée de topinambours & artichauts a la cardamome
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SALSIFIS
en velouté, bonbon d’épinard au Mont d’or & pleurotes
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CANETON
d la sauce pomme, mousseline d’estragon & chou blanc lacto-fermenté
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CLEMENTINE

en mousse, pamplemousse rose semi-confit & sorbet marron latte
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LES PETITES DOUCEURS
tisane d’herbes fraiches ou l'expresso Afrique-Amérique
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1 %tk ¥ 22,000 Per person
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( A 15%Service Charge will be added to your bill)
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Sancerre Les Boucauds 2021 Claude Riffault
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Chateau de Fieuzal 2013
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1 % ¥k ¥ 28,500 Per person
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(Beverages and tax Included service charge will be added )

CHEF DE CUISINE
RENAUD AUGIER

Meilleurs Ouvriers de France 2019
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