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SUNDAY, APRIL 5

PIKE ‘QUENELLE’

Beurre blanc with sorrel

WHITE & GREEN ASPARAGUS

smoked Banka trout - wasabi mayonnaise emulsion

ROAST BELAUN LAMB

purée with beans from Vendée - piquillo peppers

MILLEFEUILLE WITH CHOCOLATE 66%

Piedmont hazelnut
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120€ per person (excluding beverages)
Net prices, VAT included.

Menu crafted by Chef Christophe Raoux, Meilleur Ouvrier de France 2015

and Chef Claire Santos Lopes.
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