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Brunch Menu
- SUNDAY FROM 12 AM to 14 PM -

KRISTAL CAVIAR
Scallop tartar
Dubarry cream - Sea urchins - Shaved caviar

THE LAND AND SEA DECLINISON
Matured fish charcuterie - Homemade Smoked - Hors d’oceuvres

EMILINE’S FARM EGG
An egg floral in capucine verdurette - Caviar Kristal

THE LOBSTER
Fine quenelles - Sautéed spinach - Shell emulsion
or
THE FARINAGE
The famous coquillette with white ham - Shavings of truffles

THE SWEETNESS STAND
Miniature desserts in reduction, made at the moment
By Olivier Ponticelli's entire brigade

195€ CLASSIC MENU
Excluding beverages

225€ CHAMPAGNE MENU
A bottle of Champagne,
with or without alcohol, for 2 people

Le menu est susceptible d'étre ajusté en fonction des arrivages des
produits de saison. Service compris, prix nets TTC. En cas de besoin,
la liste des allergénes est a votre disposition a I'accueil du restaurant.
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