
DINNER

Confit garlic & snail tartlet

Octopus, black truffle & parmesan hot-dog

Rice, nori & horseradish vegetal maki

Oyster, cuttlefish & caviar

French onion soup

Lacto-fermented turnip

Fish tartare de poisson, almond & caviar

Sea bass, cauliflower & coffee

Chicken, squid & black trumpet

Cedric Grolet vanilla pod

2017 – Dom Pérignon – White Luminous

 

190 € per guest
including two glasses of Dom Pérignon

MENU CREATED BY ALAIN DUCASSE TEAM,  
AMAURY BOUHOURS & CEDRIC GROLET

Net price in euro, including VAT and a 5% staff contribution.
We guarantee the origin of all our meat, fish and mollusc, available upon request.

If you suffer any food allergy or intolerance, please let a member of the restaurant team knows.


