
A M U S E  B O U C H E

POTATO EMULSION WITH SMOKED BUTTER AND
ONION POWDER

E N T R É E

GRILLED BREAD MORELS, BLACK GARLIC,
 KADAIF

P L A T

CASSEROLE OF CRUNCHY VEGETABLES,
SAGE BUTTER

À  S U I V R E

CELERY ROOT RISOTTO WITH BLACK TRUFFLE

D E S S E R T S

MANGO, CHAMPAGNE GRANITA
 AND

 DARK CHOCOLATE SPHERE, YUZU, GRAND
MARNIER

N E W  Y E A R  M E N U   

DÉGUSTATION MENU  : 129€
WINE PAIRING : 70€


