Chef Francky Semblat
Seasonal Menu

GAMBERONI IN FINE TARTELETTE

crustacean Chantilly - radish jelly - horseradish sorbet
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LEEK MAKI BRIOCHEE
Oscietra Caviar * nori wrap * Noilly Prat emulsion
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GRILLED FOIE GRAS
Paimpol white beans - Iberico chorizo  Xéres reserva vinegar
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LEOPARD CORAL GROUPER
dry aged ‘- matelote sauce * burdock variation
ARRERCADE FRETRFE KAGOSHIMA BEEF TENDERLOIN
matsutake persillade * marrow espuma
potato soufflé + 300

BRITTANY QUAILS HARZRSN4FENERERS - BAKIEEK

Sollies figs & leaves - Vadouvan sauce
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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DRUNKEN WILLIAMS PEAR

red wine tuile - ricotta vanilla mousse * sea salt gelato
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¥ 1,488
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WINE PAIRING FROM 688 PER PERSON &Z&HEA S I 688 #E

If you have food allergies, please inform our colleague
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