LOBSTERRED

PRINTEMPS  Bonito - Cucumber - Buckwheat
GALETTE  Crab - Citrus - Sorrel
PETIT BATEAU  Monkfish - Tian - Madras Curry
PATURAGE Lamb - Lassi - Eggplant
ROSACEES  Rhubarb - Raspberry - Milk Rice

AGRUMES  Citrus - Yoghurt - Green Tea

4 course menu
Main course by choice  PETIT BATEAU or PATURAGE
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WINE PAIRING by the glass

Gruner Veltliner Federspiel 'Aus den Garten', Nikolaihof Wachau, Austria
Riesling 'Pettenthal’, Kuhling-Gillot, Rheinhessen, Germany
Pouilly-Fuissé 'Les Crays', Eric Forest, Burgund, France
Blaufrankisch 'Neckenmarkt' Alte Reben, Moric, Burgenland, Austria
Riesling Kabinett A.R. 'Euchariusberg', Hofgut Falkenstein, Mosel, Germany

Vouvray 'Le Mont' Moelleux, Domaine Huet Loire, France

RARITIES FROM OUR WINE CELLAR

‘Noels de Montbenault!, Richard Leroy,Loire, France
Riesling 'G-Max', Klaus Peter Keller, Rheinhessen, Germany
Chassagne-Montrachet 'Les Caillerets', 1er Cru, PYCM, Burgundy, France
Barolo Riserva 'Pira’, Luca Roagna, Piemont, Italy
Riesling Eiswein 'Graacher Himmelreich', J.J. Prim, Mosel, Germany

Vouvray 'Le Mont', Demi-Sec, Domaine Huet, Loire, France

All prices include VAT.

In case of allergies or intolerances, please contact our service team.
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