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SIGNATURE MENU
6 COURSES SELECTED BY OUR CHEF

dmuse-bouche

p/

ame

Mediterranean gamberoni,
delicate gelée, gold caviar

»

Root vegetable ravioli printed with watercress,
duck consommé and torrefied chickpeas

p/

e

Confit John Dory from Brittany, chicory root,
charred leek and hazelnut

p/

A

Young pigeon from Mieral house over a wood fire,
long gourd and chestnut, wild mushroom

»

Comté, special reserve 2021

»

Your choice of dessert
Grape composition from our regions, shiso and white tea, fermented grape jus
Chocolate from our Manufacture in Paris, hazelnut, passion fruits and cocoa nib praline
Rum baba like in Monte-Carlo

p/

=

Seasonal mignardises

dLL DISHES ARE LSO AVdILABLE d LA CARTE

OUR MENU CONTAdINS ALLERGENS. IF YOU SUFFER FROM d FOOD dLLERGY OR INTOLERANCE,
PLEASE LET d MEMBER OF THE RESTAQURANT TEAM KNOW UPON PLACING YOUR ORDER.
PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE



daLdIN

DUCASSE

dTMORPHEUS
e S

EREES

GERIVEMEERE

ZR/ B =5
»

am

P EALIR BRARUR. RIERFE
»

am

RREE FRERE EBEE
)/

am

myERBMR. HERBHEET
»

am

WEEEIELS. BRI\ R FE
»

am

2021 ERRIEZ =

p/\]

BEEEHm
PP NEE e N N N = AN
ERERTHMEAS I EF BRIl fesHt
SHFRETIMBERS

p/]

am

ZH\RE

FRBRAAIER BEREE

IR TR R RV NS E, BRSNS T,

B LRI B F 1K 10%MRF &



