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Amuse bouche

Pan fried foie gras
sweetcorn and rosemary

Langoustines, lemon/ ginger broth
green vegetable salad

Fera fish

Tbeetroot and oxalis flower emulsion

Wild turbo

aubergine cannelloni, tomatoe emulsion

Australian beef "Wagyu"
mash potatoe and herb salad

Selection of cheese from Savoie region

Madagascar vanilla
pineapple and "cedrat”

Mignardises

Prices are all inclusive

All O;i jishes are homemade. Meat origin: France gna Australia
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