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AMUSE-BOUCHE
mushroom Duxelles - flaky pastry
fine tarte - eggplant flower
Cotes du Rhone - La Pialade - 2019
Cotes du Rhone - Chateau des Tours - 2022

lolotod

MONKFISH A L'AMERICAINE
squid ink reduction * Cognac sauce - stuffed calamari
VDP Vaucluse - Domaine des Tours - 2021
Vacqueyras - Chateau des Tours - 2017

lolotod

BAKED RACAN PIGEON

Longjing tea crust - variation of carrots * aromatic juice
Chateauneuf-du-Pape - Chateau Rayas * 2015

foloton

COASTAL LLAMB RACK
green pea a la Francaise - mint sauce

Chateauneuf-du-Pape - Chateau Pignan - 2015

felodod

ARAGUANI CHOCOLATE MOUSSE
vanilla ice cream - toasted fluffy meringue

5-COURSE 2,988 PER PERSON



