Chef’s Signature Tasting

In 4 movements ¢ 108 euros

L’Eveil du Palais
<

A Selection of Wild Mushrooms
Countryside Cream with Syphon Lightness,

Shavings of Roasted Hazelnuts, Roasting Jus

&
Catch of the Day
Turnip & Buckwheat Raviolo,

Herb-Butter & “Domaine Brunel” Gin Fumet

&
French Veal, served Rosé

Salsify and Brussels Sprouts,

Blanquette Foam, Tangy Jus with Sweetbreads and Marjoram

&

Crunchy “Jerusalem Artichoke & Coffee” Tube
Arabica Milk Foam and Frozen Root Cream

Or

Ceiba Chocolate from the Dominican Republic
Cocoa nib shortbread, smooth chocolate cream, Espelette
pepper
Fromage blanc sorbet.
&

Prix nets en euros, TVA 10%
Service compris
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