CANNES

I #4F ¥ 13,000 per person

KEGANI CRAB

Nigoise style salad, spagbetti squash with crushed olive vinaigrette
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AINAME
kokotxas sauce, thin onion tart and carrot with spices
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DUCKLING

ratatouille sauce, rosemary panisse and chanterelles in pistou
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FIGAND QUETSCHE PLUM

roasted iced vanilla mousse with smoky flavour
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LES PETITES DOUCEURS

thé mélange Tour d’Argent ou Uexpresso Afrique-Amérique
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MONACO

I %% ¥ 25,000 Per person

GROUPER

marinated with blood oranges, tomato calisson garnished with quinoa
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SWEETBREADS AND MUSSEL
FROM MONT-SAINT-MICHEL

braised in Sétoise style in a thin shell of stuffing
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BOUILLABAISSE

Mediterranean style with sautéed rockfish
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VEAL FILLET

with smoked Cajun spice flavour, mini fennel with green tomato juice
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DUCKLING

with Provencal stew, spinach gratin millefeuille and artichokes
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MACAE CHOCOLATE

Fourme d’Ambert flavoured brownie, yellow wine marinated grapes
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LITTLE SWEETNESSES

fresh berbal tea or Africa-America espresso
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