Mother’s Day Lunch

By Francky Semblat
10 May 2026

TUNA BELLY CRUDO
pickled daikon - seaweed cracker - avocado salsa
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WHITE ASPARAGUS FRITTER
wrap in kadaifi - citrus Hollandaise sauce
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GLAZED YUNNAN MOREL
sautéed green pea * Chateau-Chalon emulsion
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MONKFISH A L'AMERICAINE
squid ink reduction - Cognac sauce - stuffed calamari
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BAKED RACAN PIGEON
Longjing tea crust - variation of carrots * aromatics juice
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MIYASAKI MANGO
rice pudding - lemon grass bavarois - exotic sorbet
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