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THE THREE LITTLE APPETISERS

Mushroom and Foie Gras Cromesquis
Cabbage and Black Curry Sablé

Root vegetable tartlet

***

Lobster Medallions 
Sweet Almond Cream Soup

***

Roast Back of Sea Bass 
Walnuts, apples and marinated grapes

Black Truffles with Roasted Rapeseed Oil

***

Warm Reblochon with Truffles
(to share)

***

Finger Vanilla / Pomelo
Hibiscus Flower  & Grapefruit Sorbet

***

Chocolate / Honey Madeleine

160 € / person

DRINKS PACKAGE (EXCLUDING DIGESTIFS)
Glass of Champagne for the Aperitif

One glass of wine per course
Still or sparkling mineral water

Coffee, tea or herbal tea


