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@r\\uée—l)ouel\e (@papl«]ir\g wir\e)

Beef tartare with truffle and brioche
Tomato tart with avocado and olive powder

Fried rice leaf with with smoked eel and fish roe

First Course (P\o&e, mosél\o]rilepo)

Valley shrimp with cherry consommé with hibiscus,

liguid cherry jelly, piccolo pepper, Aegina pistachio, bosil

Second @our;ée (wl\hle, @l\a\mjor\r\a\g)

Tagliatelle with fresh truffles

Fiél\ Géur«se (@l\i’re, @%gpﬁl«o)

Red mullet with zucchini-basil cream, zucchini blossom

stuffed with shrimp mousse and red mullet-shrimp sauce

mee& @gup&e (Wecl, @a\l)em\ejr—meplo’r)

Black Angus Strip Loin with caramelized

cauliflower cream, beetroot and Gochujang sauce

o’ ; ])r;e—@eésepjr
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