
CHRISTOPHE HAY * *
30 & 31 August 2023

CANAPÉ

OSCIETRE CAVIAR

Smoked sturgeon, peas, lemon balm

LOIRE MULLET

White turnip, quinoa and Beauce spirulina

WAGYU BEEF FROM OUR FARM

Pressed cooked and marinated, braised cabbage, garum

STRAWBERRIES FROM MONSIEUR MERCIER

Our ricotta, nettle pesto, brioche tile

MIGNARDISES

Menu Degustation: 180€ per person

Wine Pairing: 145€ per person

Premium Wine Pairing: 252€ per person

Cocktail Pairing: 120€ per person

Non-Alcoholic Pairing: 95€ per person


