French May Celebration Dinner
Chef Francky, Chef Philippe & Chef Cyril

19 May 2026

BITE Bv cHEF PHILIPPE

Obsiblue prawn & morel - crispy mouillette
soft boiled duck egg - watercress emulsion
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LOREILLER DE LA BELLE AURORE BY CHEF FRANCKY

meat variation - pistachio - vinous jelly
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VOL AU VENT BY CHEF PHILIPPE
blue lobster - veal sweetbread - Champagne sauce
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MEDITERRANEAN RED MULLET BY CHEF CYRIL

sand carrots * sea urchin * shizo cress
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REVISITED TOURNEDOS ROSSINI BY CHEF FRANCEY

cooked in duo with foie gras - Port wine reduction - potato soufflé
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SWEET DELIGHTFUL BY PASTRY CHEF DANTE

pre-dessert - mood inspiration

Rhubarbe - cheesecake mousse * strawberry gel - herbs sorbet
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