
Amouse Bouche

***

Langoustine carpaccio with citrus fruits and Australian river salt
Luma Beef Tatar with quail egg and pickles

Foie gras with plums and brioche
Champagne soup with scallops

***

Entrecôte Double “Café de Paris” with market vegetables and truffle
fries

***

Apple tarte Tatin with sour cream ice cream
Chocolate mousse with double cream and berries

Lemon tart with meringue

***

Raspberry macarons and sable cookies
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Amouse Bouche

***

Artichoke with sour cream and Jamaica pepper
Lamb’s lettuce with quail egg

Beetroot carpaccio with walnuts and Vinegraitte
Champagne soup with salicorn

***

Plantes steak “Café de Paris” with market vegetables and 
truffle fries

***

Apple tarte tatin with sour cream ice cream
Chocolate mousse with heavy cream and berries

Tarte aux Citron with meringue

***

Raspberry macarons and sable


