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Steamed egg with king crab and sea urchin
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Pumpkin risoni with fried seafood and nuts oil
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White radish puree soup top with sweet ginger slices
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French chestnut puree soup with Iberico jamon
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Handmade bread
9 @}

\@ & 5 87 47 B8

Crasse e ol

+ 28 Main course (JY§% )
HEVYJE F-HENTS2080

Beef rossini
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Iblberian pork loin with pear sauce
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Pan-fried dragon tiger grouper with parisian café sauce
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Slow roasted lamb chops with fermented beancurd sauce

2 703 2 B Chef plated dessert (%)
pollen honey chiffon cake with seasonal fruits

or
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French chocolate tart
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