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E D I B L E  C R A B  

flaked edible crab in thin jelly 
home-made lime yogurt 
crunchy vegetables pickles 

 
N O R M A N D Y  S C A L L O P S  

poached in beeswax 
gold ball turnips with beer 

 
C O A S T A L  R A Y  W I N G                                                                

wild cabbage buttered  
with « Grand Cru Bora-Bora » vanilla from Tahiti 
foamy butter with citrus peel 

 
W I N T E R  L A M B  A N D  B L A C K  T R U F F L E  

chosen pan-roasted cuts 

gnocchis with sheep cheese and green Matcha tea 

strong gravy 

 
F R E S H  A N D  M A T U R E D  C H E E S E  

 
B L A C K  T R U F F L E  C L O U D  

Guanaja chocolate and mild spices 

 

 

 

 

 

 

 
    

    

    

    

    

    

    

    

    

    

 


