SOMMELIER
SERGE SCHWENTZEL
RECOMMENDS:

As apéritif:

2020 Victor Brut
Mandois
Champagne

0,1 29,00

*k*k

WINE PAIRINGS

(one glass 0,1] per course)

7-course wine pairing 125
6-course wine pairing 115
5-course wine pairing 103
2022
Quinta de Foz de Arouce
Vila Santa

Beiras, Portugal

2022
WeiBBer Burgunder Kaiserberg Herbolzheim
Weingut Fritz Wassmer

Baden, Germany

2022
Chablis Ter Cru Beauroy
Alain Geoffroy

Burgundy, France

2012
Riesling Husarenkappe GG
Weingut Burg Ravensburg
Baden, Germany

2018
Chateau Maucamps
Cru Bourgeois Haut-Médoc
Bordeaux, France

2022
Pinot Noir
Jean Marc Boillot
Burgundy, France

2018
Maury Ambré
Domaine des Soulanes
Languedoc, France




CHEF RALPH KNEBEL
RECOMMENDS:

BEEF & CAVIAR ,IMPERIAL EDITION GOLD" 48
Tartare, crispy potato salad, bone marrow tempura
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1st intermediate course

LOBSTER & POMELO 48
Gratinated with saffron hollandaise, avocado

or

MONKFISH & TARDIVO DI TREVISO 48
Perigord truffle marinade and emulsion,
spicy asparagus fries
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2nd intermediate course

ATLANTIC COD & VEAL HEAD 39156
Lukewarm sauerkraut salad, root bread

or

JOHN DORY & MAURITIAN CURRY LEAF 51169
Spinach, red lentil dal
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Main Course

LAMB & GARLIC CROQUETTES 64
Loin and navarin, root vegetables

or

BUFFALO ,BILL" & DRIED PEAR 64
White onion vegetables, bread dumpling,
spiced dried pear sauce
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CHEESE FROM AFFINEUR WALTMANN 32
Plum mustard and compote, walnut brittle
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Dessert

BLOOD ORANGE & CHAMPAGNE ICE CREAM 37,5
Sponge cake, orange buttercream, macarons & gel

or

BENI WILD HARVEST & PIEMONTESE HAZELNUT 37,5
Chocolate mousse, Japonais, chocolate feuilletine

7-course meal - 1 intermediate, main course and dessert of choice 219
6-course meal - 1. & 2. intermediate, main course and dessert of choice 199
5-course meal - 2. intermediate, main course and dessert of choice 189
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WHOLE ROASTED SOLE

I. Lukewarm rapini salad, ravioli,
winter truffle & hazelnut vinaigrette

Il. Shrimp sauce, king trumpet mushroom,
pomegranate couscous

Served for two persons in two courses:

\ 69 per person J




