
 
 
 

 
 
 
 
 

 
 

 

The Path of Perfumes €134 

 
 

 

Shellfish marinière, cauliflower and buckwheat, 
Thin aniseed jelly, fennel and Granny Smith apple. 

 
**** 

 
Pan-fried Souprosse foie gras, toasted brioche,  

Chestnut, nashi pear and Timut pepper. 
 

**** 
 

Grilled lobster, shell juice with smoked chili, 
Tomato sauce with black cardamom. 

 
**** 

 
Yuzu and Poiré granita. 

 
**** 

 
Glazed sweetbreads, Béarnaise sauce with tarragon juice, 

Sautéed girolle mushrooms with green chili and roasted figs. 
 

**** 
 

Fresh and mature cheeses,  
Selected by us. 

 
**** 

 
Citrus blossom, lemon cream and pepper ganache, 

Orange sorbet. 
 

**** 
 
 
 

“Menu for the whole table only”. 
“This menu can be served with a wine and food pairing (5 glasses) at €58”. 


