DINNER

Confit garlic & snail tartlet
Octopus, black truffle & parmesan hot-dog
Rice, nori & horseradish vegetal maki
Opyster, 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.
[F YOU SUFFER ANY FOOD ALLERGY OR INTOLERANCE, PLEASE LET A MEMBER OF THE RESTAURANT TEAM KNOWS.
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