
Rainbow beet tartlet

Lightly seared sea scallop, radish & citrus

Confit black sea bass, celeriac & ossetra caviar

Farm-raised chicken supreme 'Albufera', mushrooms

Chocolate composition

N.V I Champagne Rosé, La Caravelle
N.V I Champagne Rosé, Duval Leroy, 1er Cru Prestige

2024 I Menetou Salon, Morogues, Dom. Pellé
2022 I Pouilly-Fumé, Vinealis, M. Deschamps

2023 I Bordeaux Blanc, Les Lions de Suduiraut
2022 I Bordeaux Blanc, Château Grand Village

2022 I Spätburgunder, Baden Wasenhaus
2023 I Monthélie, Les Plantes,  C. Boigelot

N.V I Banyuls Traditionnel, G. Bertand
1980 I Maury, Mas Amiel

WINE PAIRING
Discovery $110        Experience $150

TASTING MENU
$125 per person




