THE SAN REGIS INFUSION
THE FRESH FRUITS

THE TREATS BOX

Corn flour and plant-based chocolate spritz
Spelt and fermented soy pancake with pink praline

Corsican chestnut flour and buckwhet shortbread

THE 3 CONDIMENTS

Thyme honey from Nicolas Bourg

Raw cream

SAN REGIS SNACK TIME BY JESSICA PREALPATO

Rosehip jam

65€ / PERSON
THE COOKIE
PAIRED WITH A GLASS OF Ancient wheat flour from M. Guichard
LAURENT PERRIER CUVEE ROSEE Puffed seeds and seed praline, Voatsiperifery black pepper
85€ / PERSON
THE TART
Sugar tart, sweet clover picked by Fabrice Gabriel
Fig and blueberry condiment, black lemon
PLATED DESSERT
Plum salad, Far Breton and prune condiment,
Verbena-eucalyptus sorbet
THE CAKE
Pink October )
San Régis and Jessica Prealpato are supporting the charity 65% Sao Tomé chocolate from Nicolas Berger
organization Tout le monde contre le cancer. Cocoa paste and grated puxuri
€5 from each Sanck Time will be donated to the charity as Ice cream with Kerbastard farm milk

part of the “Pink on your plates” campaign.
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