TASTES OF PICHOLINE
3 Plates for 58. per person
(Each additional 12.)
Available Monday through Thursday

CHESTNUT FENNEL SOUP
Crisp Robiola Rocchetta, Apple Chutney

BORSCHT SOUP
Mustard Ice Cream, Goat Cheese Tuile

CHEESE TEMPURA DU JOUR
LIQUID FOIE GRAS TORTELLINI

PEAR AND ENDIVE SALAD

Roquefort Mousse, Sauternes Mirror

FOIE GRAS “SHABU SHABU
Root Vegetable Pearls, Sweet and Sour Bouillon

TORCHON OF SWEETBREADS
Heirloom Beets, Mustard-Caper Emulsion

TUNA CARPACCIO “NAPOLEON”
Flavors of the Riviera, Olive Oil Ice Cream

SHEEP’'S MILK RICOTTA GNOCCHI
Artichokes Barigoule, Bottarga, Parsley Pistou

WILD MUSHROOM RISOTTO
Local Squash, Duck Confit, Truffle

TAGLIATELLE “CARBONARA”

GRILLED ROUGET
Eggplant Blini, Sweet Garlic, Olive, Basquaise Jus

AINE LOBSTER
Fried Vamlla Milk, Endive, Kumquats

DIVER SEA SCALLOP
Grapefruit Grenobloise, Cauliflower bdk Crumble

STEAMED BLACK SEA BASS (5. suppl.)
Celeriac, Grape Chutney, Black Truffle, Cefer Ifpmpura

WAGYU BEEF RIB-EYE 5 bug
Pomme Confit, Grilled Trevisio, Béarnaise Sabayon

SQUAB
Grilled Pear, Tokyo Turnips, Gingersnap Cloud

THREE CHEESES AFFINE

SELECTIONS FROM THE DESSERT MENU



TASTING MENU
135. per person

TEXTURES IN VEGETABLES
Winter Flavors, Black Truffles
or
BORSCHT SOUP
Mustard Ice Cream, Goat Cheese Tuille
o oy %k
FOIE GRAS “SHABU SHABU”
Sweet and Sour Bouillon
or
FOIE GRAS TORCHON
Heirloom Beets, Pistachio
O oy %k
WILD MUSHROOM RISOTTO
Local Squash, Duck Confit, Truffle
or
RICOTTA GNOCCHI
Artichokes Barigoule, Parsley Pistou
O oy %k
WARM MAINE LOBSTER
Fried Vanilla Milk
or
DIVER SEA SCALLOPS
Grapefruit Grenobloise, Cauliflower Silk
O oy %k
STEAMED BLACK SEA BASS
Celeriac, Grape Chutney, Black Truffle
or
GRILLED ROUGET
Eggplant Blini, Basquaise Jus
O oy %k
LAMB DUO
Flavors, Textures, Aromas of Morocco
or
SQUAB
Grilled Pear, Toyko Turnips
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THREE CHEESES AFFINE
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SELECTIONS FROM DESSERT MENU

Wine Pairings 8s.



