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Amuse bouche
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Sea urchin and burdock mousse with bottarga
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Pheasant quenelle with its consommé / Pheasant thigh and salad
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Roasted flounder ‘Poireau Champagne’ caviar Osietra
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Brittany veal loin meuniere with blue crab, porcini mushrooms, and lotus root
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Pré dessert
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Spiced pear ‘Bartlett' and caramelized chiboust
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Mignardises / Infusion
SIVNTA-A P771-737

24,200-

’%
X
A Za2a—F21—X—FITT, EHEPEANORRICLVABRBREDLY £7,

fEIEICIE, HBH - L0%Y —EZXRIPEERET,



