
VEGETAL « RÉMOULADE » WITH CELERI ROOTS ON A DELCIATE JELLY
rehydrated « porridge » and grated white truffle 

MILKY BUTTON OF AGED COMTÉ
Alba white truffle

SOUFFLÉED LANGOUSTINE WITH ARTICHOKE 
celery juices with parsley and Alba white truffle

SEA SCALLOPS COOKED WITH TOMATO PIGMENTS
celery extract sauce and Alba white truffle

“OXTAIL” INJECTED EGG YOLK
parmesan cloud and Alba white truffle

BRILLAT-SAVARIN REFINED WITH WHITE TRUFFLE
green salad prepared for you

WHIPPED SABAYON ON A JERUSALEM ARTICHOKE REDUCTION AND WHITE TRUFFLE
sour green walnut, coffee milk jam

MODERN « MERVEILLEUX » OF MATHILDA
flanked with a coffee flavoured butter cream and Alba white truffle
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