
LUNCH MENU

MENU 3 COURSES  115  -  WINE PAIRING  55

Served from Wednesday to Friday for the whole table

Supplement cheese trolley in place of the dessert 15

SHIO KOJI SALMON

cherry vinaigrette / coconut / purple shiso

MILK-FED LAMB FROM AVEYRON

savory / morels / wild garlic pearls / tomato jam juice

 

MIRABELLE

macadamia mirliton / tonka bean ice cream / yellow Chartreuse /

Orelys espuma


