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Wagyu carpaccio with white Alba truffle,
matured Pecorino, marinated porcini mushrooms and OONA caviar
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Parsnip velouté with Bourbon vanilla,
hazelnut quail’s egg and coffee crumble
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Confit black cod with potato millefeuille,
Binchotan leek, yuzu beurre blanc and basil oil
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Frozen blood orange sgroppino
with champagne and green shiso
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Veal duo «fillet and braised praline», with créme de cassis jus,
pumpkin canelé, miso-celery mousseline, and glazed baby carrots
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Manuka honey mousse with bergamot jelly,
spruce shoot ice cream and white chocolate crunch



