SIGNATURE
7 COURSES MENU 8,500

HAND-DIVED SCALLOP
gently seared,
rainbow radishes, oyster leaf, yuzu

BLUE LOBSTER
cooked over the embers,
buntan pomelo, bronze fennel, shiso

CEP & COMTE
buckwheat galette,
pine nut, Peruvian sage cooking jus

WILD TURBOT
‘a la meuniére’, Kristal caviar
algae, marsh samphire, potato gnocchi

BARBARIE DUCKLING
lightly smoked then roasted,
lovage condiment, organic spelt, celeriac, barberries

CHEESE
selection of French cheeses

DELIGHT COLLECTION
a discovery of Alain Ducasse seasonal desserts

MENU VOYAGE
5 COURSES MENU 6,500

MENU DECOUVERTE
3 COURSES MENU 4,500

ENHANCE YOUR EXPERIENCE
CAVIAR
from Kaviari house selection
served with its condiments and homemade blinis

Kristal 30G 4,100
Kristal 125G 20,000

ALL PRICES ARE SUBJECT TO VAT & SERVICE CHARGE



