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APPETIZERS

Sainf-Malo Spider crab rarrelef
Scallop Gravlax, Prunier Ossefra caviar
Class of Moér & Chandon rose champagne

STARTER

Langousfine carpaccio with ponzu-marinared blue
radish julienne and a cifrus gel

MAIN

Pan-seared filler of rurbor cooked in Bordier burfrer
wirh bufrernur puree and a creamy bisque

DESSERT

Sweerhearf : red berry and vanilla enfremer

BITE-SIZE TREATS

Sea salf chocolate and macaroons

120€ per person
Warter and coffee included
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