A Stellar Six Hands Degustation
29 May 2025

MUSSEL TRILOGY BY CHEF PHILIPPE
mussel tartar nori ring
saffron royale fennel cream
baked mussel en persillade
BO=%%
Dauby - Mere et Fille - Brut Grand Cru - Champagne - France - NV
fedodod

SMOKED EGGPLANT & CHICKPEA BY CHEF CYRIL
tuna belly - seasonal pickles - herbs salad

B @ FEC RS KEie Rl
Maison Trimbach - Riesling Cuvée - Frédéric Emile - Alsace - France - 2017
einise

FROG’S LEGS FRICASSEE BY CHEF FRANCKY
Parisian gnocchi - garlic chips - sorrel emulsion
EINHEMRASENE A TR REESOEK
Domaine Guy Robin & Fils - Valmur - Chablis Grand Cru * Burgundy - France - 2022

e dodod

BUTTER POACHED DOVER SOLE Bv CHEF CYRIL
white asparagus - citrus-crustacean sabayon - seaweed
ZHICERERES - REMHEBEVEST
Bodegas Bilbainas - Vifia Pomal - Vinos Singulares Graciano * Rioja * Spain - 2016

foloton

PIGEON EN CROUTE BY CHEF FRANCKY
¢tuvée of vegetables - green pepper sauce - potato soufflé

RN BMEAMESHNE - BRI FRERTE
Chateau Lynch Bages * Pauillac * Bordeaux - France - 2012
rinde

VALENCAY CHEESE ESPUMA Bv CHEF PHILIPPE
tresh peach chutney - hazelnut rum - crispy baguette

ERREZ TR EHRRE MR FREE

foloton

CREPE SOUFFLE
flambée au Grand Marnier - suzette sauce

AT E
Alta Yar{ - 4 Nevadas - Torrontés - Mendoza - Argentina - 2021
6-COURSE 1,988 PER PERSON /83 E11I 1,988
WINE PAIRING 688 PER PERSON 6 GLASSES #&B2 AL /NS 688



