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FRENCH ALPS CHAR FISH

cold glazed sauce with carrots & Tasmanian pepper, sautéed turnips
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SWEETBREADS

braised in lobster sauce cardinal style
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SOLE

poached with Choisy horseradish sauce, French-style braised peas
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SPRING LAMB

stuffed fillet, carrot & broad bean stew, wild garlic sauce
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DUCKLING

Robert sauce with foie gras, Dauphiné ravioli & white asparagus
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TAINORICHOCOLATE

mousse, apricots with ginger ¢ yuzu, gianduja ice cream
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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RENOMMEES

{the traditions 6 courses menu}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, white asparagus, diplomat sauce
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ROSY SEABASS
with a Setoka orange sauce flavored with grains of paradise, braised

artichokes
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THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
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WHITE ASPARAGUS

velvety soup, simmered snow peas, fermented lemons
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DUCKLING MARCO POLO"2024 EDITION"

roasted fillet served with a blend of peppers corn sauce
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SOUFFLE

violet and berries, homemade yogurt ¢ Tonka ice cream
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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