
 Menu

July - August
2026

Plat de résistance - Main

Menu 

“Entrée, Plat, Dessert”

“Three-course meal”

Entrée – Starter

or

or

Dessert

$ 76 
           per person

Velouté de butternut, tuile amande & romarin
Butternut pumpkin soup with almond and rosemary cracker

Vol-au-vent de gambas tigrées
Grilled tiger prawn vol-au-vent with prawn bisque

Plat de côte de boeuf braisé, polenta crémeuse & légumes d’hiver
Slow-braised beef short rib with creamy polenta & winter vegetables

Poisson grillé, textures de chou-fleur
Grilled fish with cauliflower and miso purée, orange kaffir lime sauce, cauliflower textures and black garlic gel

Gâteau Moelleux, Pomme & Mousse de Calvados
Warm buttermilk cake with stewed apple caramel and Calvados foam

or
Sablé vanille-amande, poire & chocolat

Vanilla almond shortbread with basil citrus curd, pear, chocolate crémeux and bay leaf ice cream

or
Mille-feuille de jambon, mascarpone aux herbes & chèvre frais

Layered Auvergne ham with herb-infused mascarpone and fresh goat cheese

or
Trio de topinambours & noisette

Jerusalem artichoke served three ways with hazelnut

or
Gâteau de dattes & sa glace tahini et orange

Datte cake tahini & orange ice cream, coconut crumble & Caramel


