EDirnen

PATIENCE

Pan-fried scallops, creamy parsnip purée, reduced beetroot jus

STARTER

Duck foie gras from the South-West with Madagascan
pepper, pear and fig chutney, toasted Parisian brioche

MAIN COURSE

Chicken fillet stuffed with foie gras, potato gnocchi,
a selection of small mushrooms, truffle-infused chicken jus

CHEESE

Aged cheese, mixed baby greens, dried fruit bread

DESSERT

Hazelnut and caramel skewer with fleur de sel

MIGNARDISES

Chocolate macarons and mendiants

DRINKS & WINES

Pommery Champagne - 1 glass as an aperitif and 1 glass with dessert
Pays d’'OC IGP Chardonnay Viognier* / AOP Médoc*
Mineral water, coffee

*One bottle (75cl) for 4 people

Allergies can be accommodated in the menu.
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