Vegetarian Menu

DUO OF BEETROOT
apple & avocado - green cress * mustard sorbet
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AAA WHITE ASPARAGUS
poached - gratin with yuzu sabayon - fine herbs
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BRAISED YUNNAN MOREL
Parmesan risotto + Chateau-Chalon glazed - mushroom emulsion
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SEASONAL COCOTTE
Melanosporum truffle * pot-au-feu

E N SfiE

vV

GUANA]A BLANC MANGER
cacao sotrbet * cacao nibs tuile
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If you have food allergies, please inform our colleague
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