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Three Courses $898

I
Tomato velouté infused with basil, stracciatella ice cream, and fennel jelly.
Or
Salmon roe flavoured with gin, celery and green apple.
Or
Roasted Canadian lobster “belle-ile”. (Supplement $68)

11
Monkfish fillet wrapped in Bigorre ham — pan fried Zucchini, popped quinoa.

Or

Pork rack roasted with thyme flowers, shallots fondue Béarnaise style.

Black olive paste / black grapes from Smyrne / capers. Crispy potatoes.
Or

Grilled beef entrecdte heart — Bilou potatoes and fennel.
Herbs sprout and seasonal salad. Bordelaise sauce, bone marrow.

(Supplement $98)

111
Baulois biscuit, salted caramel; Chocolate ice cream.
Or

Mint wurtz — Lemon cream, Limoncello jelly, Colonel Sorbet, cucumber marinated in kirsch.

Available from Monday to Thursday dinner only.



