é RESTAURANT
/# LABURATOIRE SETMENU

Eur 49 December 2024

ﬂa rter

7 St-Jacques tartare with pomegranate, lime gel & hibiscus [2]
or
7 The Chef’s leeks vinaigrette, perfect egg 63° [7,8] ¥

Main Course

7 Slab of grilled ostrich, Porto rouge & truffles [12]
or

7 Fish of the day 4]

or

7 Gray chanterelle risotto (7,121 ¥

Dessert

7 Icy Nougat, red berries coulis [3,7,8] ¥

O

[Allergens: 1 gluten (wheat), 2 shellfish, 3 egg, 4 fish, 5 peanut, 6 soja, 7 milk, 8 nuts,
9 celery, 10 mustard, 11 sesame, 12 sulfite, 13 lupin, 14 mollusques]

5.4 Vegeterian
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