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SAUTE SCALLOPS GLAZED
WITH APRICOTS

¢

FOIE GRASS WITH PLUMS, CHOCOLATE
AND BRIOCHE BUN

L4

RED SNAPPER TARTARE
WITH PASSION FRUIT SORBET

¢

BEET VENISON
WITH CELERIAC AND RASPBERRY GEL

¢

FIZzY FRUITS
WITH MANGO FOAM

L4

RED MULLET WITH PICKLED CARROTS, PARSNIP
PURE AND LIGHT BISQUE SAUCE

OR

DUCK FILLET WITH SWEET POTATO PURE, GLAZED
BROCCOLI CHOCOLATE JUS

OR

MUSHROOM POACHED EGGS AND POTATO
TRUFFLE FOAM

L4

PISTACHIO GIANDUJA SEMIFREDDO
AND AMARENA CHERRIES
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