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Transmontanus caviar, acidulated
lacto-fermented apple cream

Savoy trout in toasted brioche,
spinach chlorophyll,
walnuts and Meyer lemon

Mediterranean octopus,
savora and rocket coulis

Blue lobster, celery, tarragon
and gambero rosso emulsion

Ravioll of chard,
parmesan and truffle cream

Wellington beef fillet, thyme gravy
Honey apricot from Maison Boulllet in Lyon

Assorted macaroons



