
 

 

 

 

~ EPICURIEUX  ~  

 

The parsn ip   

roast  with nuts and Amontil lado  

warm mayonnaise with dil l  seeds and Madras curry  

 

♠  
A U  C H O I X  

Sca l lops of  Normandy   

cooked meunière  

creamy broccoli ,  sea  herbs and spinach with ginger  

emulsif ied sauce  with Tonka bean and combava  

 

O U  

Kr ista l  Cav iar  Bass f ish   

foamy champagne sauce,  sake, rose , an Jabara ci trus  

 

Supplément 50€  

 

 

♠  

 

The Charo l les  beef   

marinated with roasted chestnuts and kombu seaweed  

celeriac with rum and vanil la  

chestnut paste,  yuzu from Mas Bachès  

 

 

♠  

A U  C H O I X  

The melt ing apple    

l ike a Queen of  Reinettes tatin ,  

meli lot-infused cream and Savoyard c ider  sorbet  

 

O U  

Le mi l lefeu i l le  b lanc  

l i g h t  c r e a m  i n f u s e d  w i t h  c a r a w a y  

f i n e  t a n s y  j e l l y  a n d  o r a n g e  c o n f i t  

 
 

 

 

 
 

 

M e n u  E P I C u r i e u x  1 7 0 €  

 

W i n e  a g r e e m e n t  + 8 0 €  

N o n - a l c o h o l i c  b e v e r a g e  a g r e e m e n t  +  4 5 €  


