PARIS

wlerdine
179€ / pers

COUPE DE CHAMPAGNE
AMUSE BOUCHE

ENTREE
Bar, pommes de terre ratte, pousse d épinard

et condiment clementine
k%%

Maquereau fumé, endive rotie et safran

PLATS
Risotto calamar, palourdes et citron caviar

DESSERT
Douceur trots chocolats

VINS

Chablis, Domaine Depaquit 2018
Mercurey, Domaine Adélie Albert Bichot 2018
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PARIS

179€ / pers

GLASS OF CHAMPAGNE
APPETIZERS

STARTER

Sea bass, ratte potatoes, spinach leaves and clementines condiment
kkk

Smoked mackerel, roasted endive and saffron

PLATS
Squid risotto, clams and lemon caviar

DESSERT
Three chocolates delight

WINES

Chablis, Domaine Depaquit 2018
Mercurey, Domaine Adélie Albert Bichot 2018
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