
C H R I S T M A S

AMUSE-BOUCHE

TARBOURIECH OYSTERS
shiso and combava lemon ice cream
sorrel pesto and Bronte pistachio

DUTTWEILLER’S CARAMEL GRUYÈRE SOUFFLÉ
with cazette creamy heart
tuber melanosporum from Drôme

LES BERLINGOTS ©ASP
moitié-moitié swiss fondue
sweet onions, chamomile and caraway

THE CAVIAR KRISTAL SEA-BASS
the way my father Jacques Pic used to love it -1971-

WILD DUCK PITHIVIERS
infused with eucalyptus and ground ivy from the garden
winter fruits

SMOKED VANILLA BRIE
tuber melanosporum from Drôme 
melba toast

WHITE MILLEFEUILLE
light cream with Tahitian vanilla
jasmine jelly
Voatsiperifery pepper emulsion


