Vegetarian Menu

CELERIAC REMOULADE
julienne salad - mustard dressing - fresh black truffle
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CHESTNUT VELOUTE
confit pumpkin - celery foam
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FLLAKY POACHED EGG
Comté cheese emulsion * black truffle coulis
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ACINI DI PEPE RISOTTO

mushroom medley - fresh black truffle
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FROZEN BLACK DIAMOND

Cognac panna cotta * Guanaja mousse - truffle ganache

FEARTENER - MANRENRH4RBERENE

4-COURSE 808 PER PERSON [M3& 35411 808
5-COURSE 988 PER PERSON FiE3 51 988
WINE PAIRING AT 488 PER PERSON E1&HEAC 111 488

If you have food allergies, please inform our colleague
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