


Le homard bleu en plusieurs scènes ... 

Mise en bouche 
tarragon-flavored carcasses, gnocchi, loyers of curry-flavored cauliflower 

Starter 
Fresh lobster claws, edamame, avocado, melon, and herb-infused olive oi 

Main Dish 
Simply roasted tail, Carnaroli risotto with 'Tuber aestivum' truffles, arugula oil 

Fromage 
Tome de Savoie, black garlic gel 

Dessert 
Pistachio crème brûlée, with an intense coffee ice cream crown 

Mignardises 

MENU SIGNATURE: 139 € par Personne 
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