
Duck foie gras tartelette to share
Deutz Blanc de Blanc 2017, Champagne Deutz

Champagne – France

Baby grey shrimp consommé,
crab meat ravioli, seaweed brioche

Riesling 2021, Léon Beyer
Alsace – France

Poached Langoustine,
sake and white miso “beurre blanc”,

oscietra caviar
Sake 23 Junmai Daiginjo, Dassai

John Dory "Duglere style”,
vanilla bean, zucchini

Chardonnay 2022, Ktima Gerovassiliou
Epanomi – Greece

Veal Fillet Wellington, veal juice,
porcini mushroom, wild salad

Rose Rock Pinot Noir 2015, Domaine Drouhin Oregon
Willamette Valley – U.S.A.

Strawberry, semi cooked in juice,
zaatar, sorbet, almond cream

Samos Phyllas 2022, U.W.C. Samos
Samos – Greece

Mignardise

Nantais cake

Nespresso Congo Organic
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