
 

 

 

 

~  PIC  BLANC~ 
 

Arct ic  char  f rom Murgat ’s  
marinated with bergamot and Gédéo coffee  

v i n a i g r e t t e  a n d  b e e t  p i c k l e s  w i t h  l o v a g e  

 

♠  

 

Sca l lops of  Normandy  
cooked meunière ,  creamy broccoli,  sea herbs and spinach with ginger ,  

emulsif ied sauce  with Tonka bean a nd combava 

 

♠  

 

Savoyard ber l ingot s  
fondue of  beaufort  and abondance cheese , black truff le from Vaucluse  

spicy consommé with sweet onion  

 

♠  

A U  C H O I X  

Kr ista l  Cav iar  Bass f ish  
foamy champagne sauce  - sake,  rose  

 and Jabara c itrus  

 

Supplément 50€  

O U  

 

Smal l  Sh ip’s  Burbot  
butternut squash tartlet,  poutargue gnocchi,  

old mimolette  and saffron sabayon  

♠  

A U  C H O I X  

The hunting deer  
impregnated with smoked vanil la,  black  garlic  and  

Hautes-Glaces whisky, braised radicchio and poached 

quince with hib iscus  

O U  

Gregory  De lassus ’ s  p ig  
marinated barley dreches  

persimmon veil  and cress coulis with  horseradish  
 

 

The cheese  tro l ley  
select ion of cheeses f rom our regions  

O U  
Vani l la  br ie  de Meaux  
Brie de Meaux farmhouse PDO from the 30 arpents 

farm, Tahitian vanil la  
 

♠  

A U  C H O I X  
 

The melting apple 
l ike a Queen of  Reinettes tatin , 

meli lot -infused cream and Savoyard 

cider  sorbet  

O U  
Le millefeuille blanc 

l ight cream infused with  

caraway fine  tansy jelly  and 

orange conf it  

O U  
Les gavottes chocolatées 
l ight mousse  with Ethiopian Gedeo 

coffee,  ice  cream with cinnamon leaf  

 

 

      

           M e n u  P I C  B L A N C  2 4 0 €  

 

W i n e  a g r e e m e n t  +  1 8 5 €  

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  +  8 0 €   


