MENU

PAVYLLON

7-COURSE - 150

PRESSED ARCTIC CHAR AND SMOKED EEL, BEAUJOLAIS WINE JELLY
Tender market-garden leaves

PLANT-BASED BLACK PUDDING, “PLACE BELLECOUR”
Tender turnips and melting chanterelles

FIRE-ROASTED BROWN CRAB, CURRY-SCENTED CAULIFLOWER
Sauce enriched with the creamy crab meat and scented with vin jaune

CRISPY RED MULLET FILLETS, DIABLE-STYLE SAUCE
Anise-scented gratin, stuffing on crisp toast

SWEETBREADS, SAUCE “A LA GRENOBLOISE”
Spinach leaves with mushroom duxelles

ICED BRESSE CREAM
Confemporary kumquat confit and cloud-like meringue

DARK CHOCOLATE SOUFFLE

Steamed, with a marbled Tahitian vanilla caviar sauce

7-COURSE WINE PAIRING - 90




	CARTE EMAIL
	Diapositive 2


