SEASON

6 Dishes | Mignardises | Café
7,700

Pairing +5,500 --+ A—XRIBICELRT-BEHDERAY) 41&E

FOREST

7 Dishes | Mignardises | Café
13,200

{ PETIT SALE)
Iz Uyyy Juaval)— Fak
Croissants, broccoli, dukkah

( HORS-D'OEUVRE FROID )

FFH HEL HFE Aoty Fa

Fresh flatfish, green beans, citrus fruit, mustard

{ HORS-D'OEUVRE CHAUD )
|VEGAN | %5 U3 a X 22 Uil 1 —H>

Baked bamboo shoots covered with rice flour, wild vegetables, romesco sauce

( POISSON )

fify HISHK N—T FaV Yy —

Roasted Japanese spanish mackerel, firefly squid tapenade, herb and chorizo sauce

{VIANDE )
HOBE H Ty HALE FI—25 71

Roasted Aichi duck, local potatoes and cabbagg, Alsace style

Pairing +7,480 --- A—XKIBICE DL BEDDERAY) 41E

or
HEE B IVAX O R—)L YV —2H +2,750

Roasted Tahara beef rump, onion and flumm d'ambert, morilles mushroom sauce

( DESSERT )
B Wik Ty 2oy

Strawberry, cherry blossom, sake lees, vacherin

( MIGNARDISES )
N

{ PETIT SALE)
Fraruvvygy Jayal) — Fad
Croissants, broccoli, dukkah

{ AMUSE-BOUCHE )

MZENEEZ 7L - DVBHHK VY LER

Chita bijin soba crepe, pork rillettes and lettuce

( HORS-D'OEUVRE FROID )

FH HE HHE Ay Fa

Fresh flatfish, green beans, citrus fruit, mustard

( HORS-D'OEUVRE CHAUD )
|VEGAN | &j IU3g e X 22 [Util w4 —H>

Baked bamboo shoots covered with rice flour, wild vegetables, romesco sauce

{ HORS-D'OEUVRE CHAUD )
Fe—NilE RVA T AT MiEE BN 2 2=y

Fried lobster with sauteed white asparagus, scrambled eggs, spices

{VIANDE )
HEY EE INVLR I R—)L FY)—2H

Roasted Tahara beef rump, onion and flumm d'ambert, morilles mushroom sauce

( DESSERT)
QLRSS

Strawberry, cherry blossom, sake lees, vacherin

( MIGNARDISES )
INEF




