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Sunday, September 7%, 2025

Puple ailichofe

barigoule style,
white turnip glazing, Provencal broth
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confit and burned, oyster pearls,
phytoplankton foam, Ossetra caviar
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seaweed spaghetti, Kristal caviar,
abalone Grenobloise-style
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Saddle of rabbit,
San Remo gamberoni, smooth carrot purée
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confit in Okinawa sugar,
green Shiso emulsion, Sudachi granita
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vanilla marmalade, fig tree emulsion
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Beaulieu tangerine confit,
"Grand Marnier”, frozen rose



