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Fine gelée defangousting§; mousse caro"tte et €creme souffléee
oo vedka- pamplemousse :

Light Iongoustme ;eHy, cu—t:.rot mousse cmd vodka grapefru:t puffed cream

Homard poele fone gras poele, bJSque lnfusee a ta Gremolata Vadouvan
Panned: Iobster & fo:e gras Gremolato Vadouvbn mfused bisque

Barbue poele au beurre deml sel ponreaux a I dngu”le fumée,

Yy mousse- amande
Bill fish ponned with salted butter, smoked eel leaks, almond mousse

"

Granite au .Génepi, poire et citr-'bn \"/ert{: :
Genepi, pear and green lemon granita

Dos d€ chewvreuil rétiy sauce Giand'Veneur
Roasted venison, Grand Veneur sauce, oignon tartlet, Cardinal purée, truffle
and autumn's fruits

Brillat Savgarin .agtx Truffes
Truffled Brillat Savarin
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Créme.brulee a la courge; mousse pain d'épice
Truffled squash creme brulée, gingerbread mousse

Mignardises
Mignardises

e

250€ TTC par personne

250 euros per person, excluding drinks




