
Foie micuit apple and vanilla

 

Tupinambour cream, with kabayaky eel

 

Truffel rice and  mushroom duxelles

 

Scallop with crest and roasted  juice

 

Aged Beaf , sweet potato and “café de paris”

 

Coconut and peanut cake,lime and madras curry

 

Osmosis chocolates

 

 

 
 

T A S T I N G  M E N U

DAILY  MENU  (  3  PLATS  )  28€

LONG  MENU   (  7  PLATS  )  60€

SHORT  MENU   (5  PLATS  )  48€

EXTRALAFGE  MENU  9  PLATS )  72€


