Amuses bouches du chef

VELOUTE DE PANAIS AU PIMENT DOUX
et
TARTARE DE BOEUF, RADIS DAIKON MARINE

ENTREES

TATAKI DE.CANARD, MAYONNATSE"WASABT,
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ou

RISONI AUX GAMBAS, PIQUILLOS, JUS SAFRANE
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SUPREME DE VOLAILLE, PUREE DE TOPINAMBOUR,
PICKLES D'OIGNON ROUGE, CREME DE RAIFORT
ou

CABILLAUD ROTI AU CHORIZO, PUREE DE CHOU-FLEUR,
e sliFD EECOEE@ AT E T N'ECENBRE

| 2 R D e

CHEESECAKE VANILLE-CITRON, MOUSSE LEGERE CACAHUETE
ou
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Chef’s Amuses Bouches

PARSNIP VELOUTE WITH MILD CHILI
and

BEEF TARTARE WITH MARINATED DAIKON RADISH
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DUCK TATAKI WITH WASABI- MAYONNATISE,
BABY LEAF SALAD

or
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CHICKEN SUPREME, JERUSALEM ARTICHOKE PUREE, PICKLED
RED ONIONS, HORSERADISH CREAM
or

ROASTED COD WITH CHORIZO, CAULIFLOWER PUREE,
COCONUT MILK WITH GINGER
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