
 
 
 

 
 

AMUSE-BOUCHE 
 

Le saumon de Norvège, raviole d’aubergine fumée, pate de citron 
Salmon from Norway, smoked eggplant, lemon paste 

 
 

ENTREES / STARTERS 
 

Asperge verte, vinaigrette yuzu kosho, concombre 
Green asparagus, yuzu kosho vinaigrette, cucumber, olive oil emulsion 

 
- 
 

Thon rouge frotté aux épices du voyage 
Red tuna grilled with travel spices 

 
 

POISSON / FISH & SEA 
 

Loup de méditerranée, huitre et caviar 
Mediterranean bass, oysters and caviar 

 
 

VIANDE / MEATS 
 

Pigeon de Vendée, cacao, tagliatelles de sarrasin 
Pigeon from Vendée, cocoa, buckwheat tagliatelle pasta 

 
 

DESSERT 
 

Orange sanguine, thé matcha, glace sésame 
Blood orange, matcha tea, sesame ice cream 

 
 

 

148 euros, taxes et services compris 
148 euros all taxes and service included 

 
 

 


