Glass of Taittinger Brut Champagne or «Féte du Lac» Mocktail

Cecina rolls filled with savory stracciatella
infused with savory, a spicy bird’s eye chili shallot jam to share

Marinated sea bass carpaccio with gooseberries,
peppermint gel, purple basil

Veal fillet prepared like a tournedos, with aubergine caviar mousse flavored
with long pepper, Anna-style potato with candied apricots

Plate of two cheeses from the Beaufort/Couffy market creameries
Lemon, basil and raspberry tartlet

Wine, water, and coffee included
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- €140 without alcohol



