DEJEUNER

I F5#€ ¥ 15,000 per person

SEAURCHIN

mousseline, Nicoise-style spaghelti squash & bagna cauda bouquet
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SEA BASS

grilled with Taggiasca black olives & delicate ratatouille
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DUCKLING

honeyberries, potato cannelloni & fennel with pastis
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MELON

marinated, almond milk mousse & hibiscus sorbet with long pepper
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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TEMPS & SAISONS

I %4k ¥ 25,000 Per person

WHITE TREVALLY

marinated in capers, red paprika bavarois ¢ zucchini with nasturtium pistou
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VEAL BREAST AND MONT-SAINT-MICHEL MUSSELS

braised Sete-style in a small preparation & marjoram sauce
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BOUILLABAISSE

Mediterranean with pan-sautéed rockfish
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VEAL FILLET

grilled, corn sauce, preserved tomato petals with kegani crab
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DUCKLING

Cajun-smoked vegetables, stuffed artichoke with savory & barbajuan
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PEACH

in a sangria jelly, verbena mousse ¢ ginger ice cream
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SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
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