


DESSERT

WHITE CHOCOLATE SABLÉ

Served with Saint-Honoté cream, turron crumble and citrus fruits

AMUSE-BOUCHES

STARTER

HALF-BLUE LOBSTER

Served with claw ravioli in tomato bisque, lemon pearls 

and delicate lace tuile

MAIN COURSES

SEARED TURBOT FILLET WITH SHELLFISH

Served with saffron sauce and roasted bell peppers piperade

BEEF FILLET “ROSSINI STYLE”

Served with potato millefeuille and truffle sauce

Price: 180€ per person

Includes a Moët & Chandon glass of champagne

Food and Wine Pairing : +60€ per person
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