
t a s t i n g  f l i g h t s
Selection of three 20.

panna cotta du jour

px sherry sorbet Serrano Ham Chips

lamb A la Basquaise

paella spring roll

warm marcona almonds and olives

cheese tempura

tapioca crackers Lemon Salt

sea urchin croquette

mushroom tempura Parsley Pistou

foie gras explosion

brandade mille-feuille

s m a l l  p l a t e s
15. Each

chestnut veloute

pork belly “presse”

pear and endive salad

foie gras shabu shabu (5. suppl.)

winter vegetable textures

tuna cru “napoleon”

sheep ’s  milk ricotta gnocchi

wild mushroom risotto

sea bass “a la veronique” (8. suppl.)

maine lobster Fried Vanilla Milk

diver sea scallops

daube of beef

l a m b  d u o Moroccan Flavors and Textures

j a m o n  i b e r i c o  d e  b e l lota
35.

s e l e c t i o n s  f ro m  o u r  d e s s e rt  m e n u
12.

b a r  m e n u
Available in the Cheese and Wine Bar


