
APPETIZERS
Poularde consommé
Truffle brioche
Caviar omelette
Foie gras nougat

MENU
Artichoke velouté.Artichoke velouté.

Duck liver sauce, orange, truffle and artichoke chips 

Lobster parmentier with black trumpets

Sea bass with oysters.
Oyster sauce, lemon gnocchi, hazelnuts and truffle

Girona beef Wellington.
Glazed onions and mini vegetables from our garden

DESSERTSDESSERTS
Orange colourology.

Carrot compote, egg yolk ice cream with apricot and passion fruit.

Chocolate anarkia

PETIT FOUR
Assorted mini sweets
Casa Cacao bonbons 
The twelve grapesThe twelve grapes

CELLAR
Larmandier Bernier Longuitude A.O.C. Champagne
Oloroso Pata de Gallina, Bodegas Lustau, D.O. Jerez

Clos de la Servoisine 1er Cru, Domaine Joblot, A.O.C Givry
Château de Béru, A.O.C.Chablis
Clos Martinet, D.O.Q Priorat
Oremus 5 Puttonyos TokayOremus 5 Puttonyos Tokay

Billecart Salmon Rosé, A.O.C.Champagne

280€ with wine pairing /200€ without wine pairing (IVA included)
The price includes sourdough bread, wine bread, 
focaccia bread, mineral water, coffee and infusions.
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