Amuse-bouche
Tartelette au yaourte et sardines
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Yogurt and Sardine Tartlet

Glace de sisho
¥V D vy 7 Syrup of Shiso
- Champagne Francois Vallois blanc de blancs brut s.a. -

Gaspcho de péche au caviar
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Peach Gazpacho topped with Caviar
- Montravel sec 2017 Chateau moulin caresse—

Jardin de légumes croquants
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Garden of Vegetables
- Roussette de savoie Cuvee gastronomique 2017 Guy Justin -

Gnocchi
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Gnocchi with Iberico Ham and Black Truffles
- Saint Mant Les vignes retrouvees 2010 Plaimont -

Homard fume au foin
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Smoked Brittany Lobster
- Sancerrerose la grande dimiere 2016 Jean Max Roger-

Pigeon r6ti Condiment épicé de miso
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Roasted French Pigeon with Miso
- Valnay 1er aru dlos de la bousse dar 2003 Pousse dOr -

Pastille
A% DX A 7 4 — 2 Citrus Pastille

Fromage de chevre
¥z —7NVF —RX Goat Cheese
- Vin cuit vieille tradition provincale s.a. -

Vacherin Exotic Fruit
IFVSF O IIN—YDTrLaTY
HolWwIxyF oI 7r—efiof7¥—FTT

Exotic Fruits Vacherin

Creme brulee chocolat jasmin
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Chocolate Creme Brulee with Jasmine
- Ratafia s.a. Jean goyard -



