
D E S S E R T S

 A U T U M N  
M E N U  

8 9 € / P E R S .

S T A R T E R S

M A I N  D I S H E S

House-cured gravlax sa lmon on toast ,  tangy
lemon and herb sour  cream,  served withbl in i s .

Duck foie gras cured with Camargue sea salt and mild spices, 
red wine and dried fig chutney with orange zest, served with toasted bread

Sautéed sp iny lobster  ta i l ,  potato  gnocchi ,  she l l f i sh
espuma,  and layers  o f  caul i f lower

Saint-Pierre  f i l l e t  s tudded with  bas i l ,  mini
ratatoui l l e ,  and herb- infused o l ive  o i l .

Authentic bouillabaisse ravioli, with rouille espuma,
bouillabaisse broth, and croutons.

Seasonal  f resh  f rui t  sa lad

Bel ize  grand cru dark choco late  cabosse ,  sour
cherry compote ,  and cocoa nib  cr i sp

Lemon trompe- l 'œi l ,  crumble ,  bergamot  cream,
yuzu crémeux,  and c i trus  conf i t  

Authent ic  f lavors  for  your
dinner

OR

OR

OR

OR

OR

OR

Provençal  s tew with  cr i spy po lenta

OR

Creamy Butternut  soup with  cumin sp ice


	AUTUMN
	MENU
	89€/PERS.
	STARTERS
	Creamy Butternut soup with cumin spice
	House-cured gravlax salmon on toast, tangy lemon and herb sour cream, served withblinis.
	Duck foie gras cured with Camargue sea salt and mild spices,
	red wine and dried fig chutney with orange zest, served with toasted bread

	MAIN DISHES
	Provençal stew with crispy polenta
	Saint-Pierre fillet studded with basil, mini ratatouille, and herb-infused olive oil.
	Authentic bouillabaisse ravioli, with rouille espuma, bouillabaisse broth, and croutons.
	Sautéed spiny lobster tail, potato gnocchi, shellfish espuma, and layers of cauliflower

	DESSERTS
	Seasonal fresh fruit salad
	Lemon trompe-l'œil, crumble, bergamot cream, yuzu crémeux, and citrus confit
	Belize grand cru dark chocolate cabosse, sour cherry compote, and cocoa nib crisp
	Authentic flavors for your dinner



