
d i s c o v e r y  M E N U

Mise en bouche

Amuse-bouche

Green peas ravioli

Green asparagus from Pertuis, chanterelles

Brown butter, summer truffle emulsion 

Roasted turbot

Blanched fennel garnished with a fennel and asparagus brunoise 

Menton lemon juice, fish sauce

Lamb from the Pyrénées « à la Royale »

Green pea and mint cream, piquillo condiment

Reduced sauce

 Strawberry 

Gariguette strawberry ganache, strawberry coulis

Gariguette strawberry sorbet

Mignardises

culinary creators : nicolas stamm-corby & serge schaal

executive chef : cédric koch

€95 / person

€37 food and wine pairing - 3 glasses / person

Our prices include taxes and service - All our meats are of French origin.


