A /)wpo/ve menu created around

cour choice ()/ wine

S Courses 219
7 Courses 269

7 Courses with White Truffle 525

Leq gen dam Wine Pairi ing 990

A unique journey (()/n/)uwzq [listore and «wine icon.s
thr ough O'vinecar s

) , . o o~
Non Alcoholic Pairing 155
An exclusice experience to discover rare teas and coffées
as well as unforgetable creations.

Boris Campanella | Matthicu Carlin |
Xavier Thuizat, Best Sommelier ol France 2022

Menu excluding becerage. Net price in euros, including taxes (3 service

Please note that the howse does not accept pasments by checks



Amberjack lish
Porcin
loie Gras & g
Spider Crab
Razor Clams & Shrimp.s
Cuutddefish
Scalops™
lurbot
John Dorry
Red Mullet
DBlue Lobster
Wagew Beef from Burgundy
Veal from Chartreuse™
leal Sweeethread™
Mallard Duck
Venaison from Alsace
Roval llare
Chocolate Jrom Ghana & Mushroom
Victoria Pineapple
[ hrees Vandlas

Pear @ Anise™

Bernard Antons
[lercé Viaud
Les Filets dErguy
Maison Milleret
Valére Mieral
Aguitania, Le Foie Gras de fude:s
Rova Caviar, Le Caviar de Madagascar

Chocolaterie Kobert



/A /9&1/)()/1'6 menu created around

cour choice 0/ wine

9 Courses

7 Course.s

1 Courses with White Truffle

Legendare Wine Pairing
| unique journes combining Histore and wine icons
through 6 vinecar 0

Non Alcoholic Pairing
An exclusice experience to discover rare teas and coffées

as well as unforgetable creation.s.

Boris Campanella | Matthicu Carlin
Xavier Thuizat, Best Sommelier of Irance 209292

Menwe excluding becerage. Net price in euros, including taxes 3 service.

Please note that the house does not accept pasiments by checks.



