
Tournedos Rossini
Black Angus eye fillet wrapped in prosciutto, topped with a slice of foie gras,

served with creamy mashed potato, mushroom sauce & truffle oil
(Paired With CROZE HERMITAGE MEYSONNIER 2023)

Canard Confit
House-made confit duck leg, Sarladaise potatoes

(Paired With MALAKOFF SHIRAZ  2016)

Filet de Vivaneau
Pan-fried snapper fillet, cauliflower purée, fried kale & roasted almonds

(Paired With CÔTE DU RHÔNE BELLERUCHE 2024)

Tarte Tatin de Betterave
Beetroot upside-down caramelised tart, thyme & honey, fresh goat cheese

(Paired With MACÔN VILLAGE 2023)

Appetizers
(Served with a Glass of Cremant de Bourgogne)

$180/Pers
 (+$50 pairing wine)

Entrées
Steak Tartare 

90 g finely chopped raw Black Angus beef, traditional sauce, croutons & condiments 
(Paired With MAISON TRÉNEL, MORGON GAMAY 2023)

Huîtres Fraîches
Three fresh oysters with mignonette sauce

(Paired With MAISON TRENEL MACÔN -VILLAGE 2023 )

Velouté de Topinambour
Jerusalem artichoke velouté, truffle chantilly

(Paired With CÔTE DU RHÔNE BELLERUCHE 2024)

Plats

Desserts
(Paitred With Banyuls Bila Haut 2021)

Crème Brûlée
Vanilla bean crème brûlée

Aumônière
Crêpe filled with caramelised apple & chocolate,

served with vanilla bean ice cream
Fondant Chocolat

Warm chocolate fondant served with vanilla
custard

Duo de Sorbets
Lemon and mixed berry sorbet, raspberry coulis,

chantilly cream

Bonne Année

Trou Normand - Apricot sorbet with apricot liqueur
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