
4  h anded  d i nne r

Raviole with creamy mascaropone and candied lemon, 
broth with herbs from the scrubland

PATRICK RAINGEARD & DAMIEN ANDREWS

THE BLUE LOBSTER

roasted hazelnut with wild mushrooms
Butternuts « veloute » with vanilla from Madagascar, 

THE SCALLOPS

Gorgonzola foam with verbena oil
THE CHEESE

Wine pairing available :  €49 per person

AMUSE-BOUCHE

THE GUINEA FOWL
Thin brandade of candied drumstick and black truffle

Creamy Jivara chocolate mille-feuille, tangerine compote
THE CHOCOLATE

€105
per person

D E C E M B E R  8 T H , 2 0 2 3


