TASTING MENU

100€ per person
e ENTREE
G’zi[/ec[ veal tongue
DD Roasted Brussels sprouts

Veal Tongue | Brussels Sprouts | Horseradish

o >_/</0>‘z5e’zac{is/l Cream Lemon scentec[ cau/ﬂowe?z cream

Mussels <

Tagliolini | Ossobuco ragout | Fried marrow

“>vied marow Ohnion ][onc[ant usotto
jzlyme < 4444444

Risotto | Onion | Thyme
| Traditional balsamic vinegar

j-’zac[itiona[ Aaz.;/amic vinegar

,Qoastec[ n/\@onkﬁs/t

7 Lavender and pumpkin cream

Monkfish* | Lavender and pumpkin
| Apples | Radicchio
- > Roasted app[es

Sauté\éc[ wadicchio Slow cooﬁed po% uibs

Pink g’zapeﬁuit g[aze G,

Pork ribs | Pink grapefruit | Endive

Meat sauce <>

Igoas;éc[ endive
oo DESSERTOFYOURCHOICE
Date cake, Buckwheat and éCoconut blancmange,
Mascarpone, ‘ hazelnut, Blueberries. : Kiwi,

Maple syrup, ~ : Mushroom mousse, :  Elderflower,
Candied ginger ~ : Champignon : Cornmeal
*Blast frozen product according to Reg. CE 852/04 of the HACCP.

A wine tasting itinerary enhances and harmonizes your dinner.
Let our sommeliers guide you through a wine pairing experience that

perfectly ts your taste and matches your selection of dishes.

3 Glasses - 30€ 4 Glasses - 40€ 5 Glasses - 50€



