
D I S C O V E R Y  M E N U

Green peas ravioli

Green asparagus from Pertuis, stuffed morels 

Brown butter, summer truffle emulsion 

Roasted John Dorry fillet

Blanched fennel garnished with a fennel and asparagus brunoise 

Menton lemon juice, fish sauce

Milk-fed Veal from Aveyron 

Granny-Smith appel, celeriac purée

Green asparagus with Menton lemon zests

Everything Strawberry 

Gariguette strawberry ganache, strawberry coulis

Gariguette strawberry sorbet

culinary creators : nicolas stamm-corby & serge schaal

executive chef : cédric koch

€95 / person

€37 food and wine pairing - 3 glasses / person

Our prices include taxes and service - All our meats are of French origin.


