
BASTILLE DINNER
S U N D A Y  1 4 T H  O F  J U L Y  2 0 2 4

O N  O U R  T E R R A C E  F A C I N G  T H E  E I F F E L  T O W E R

B E  R E A D Y  A T  7 . 3 0 P M  W I T H  Y O U R  
M A R I N I È R E  A N D  B E R E T



E N T E R T A I N E D  B Y  A  
F R E N C H  S I N G E R  A N D  A C C O R D I O N I S T  

F O R  A  T R U E  P A R I S I A N  E X P E R I E N C E

MENU SUGGESTED BY OUR CHEF MAKOTO NAKADA

Tuna tartare with cr isp vegetables

-

Thinly s l iced crab with caviar ,  poached egg

-

Semi-cooked duck foie gras with star  anise ,  watermelon coulis

-

Breton blue lobster  served warm, hemp seeds,  green apple

-

Beef tataki ,  vegetable tagl iatel les ,  summer truff le v inaigrette

-

Apricots in three ways,  vani l la  spuma

410€



S P E C T A C U L A R  F I R E W O R K  A T  1 1 P M

J O I N  U S
reservation@hotelmarignan.fr

+33 1  71  93 96 55

1 2  R U E  D E  M A R I G N A N ,  7 5 0 0 8


