
L E  M E N U  P R I N T E M P S  |  $ 5 2 5   
by Sébastien Lepinoy
For a seamless dining experience, this menu will be prepared for the entire table

L’oeuf poché en chaud-froid au caviar, navets nouveaux glacés
Poached egg in a fountain of watercress paired with spring turnip & special selection of caviar

L’asperge blanche de Provence rôtie, sauce Choron onctueuse
Roasted white asparagus from Provence with bitter spring shoots & Choron sauce

Le bar de ligne, asperges vertes et sauce au vin jaune
Line caught sea bass with green asparagus and vin jaune sauce

Le filet de boeuf aux aromates, jus court et pommes soufflées 
Wagyu beef tenderloin with aromatics, natural jus & crisp potato soufflées

Choix de desserts
Choice of desserts

 

   

Plénitude

 

 $360 

  

| Découverte

 

 $160 
4 Glasses

E X P E R I E N C E  O E N O L O G I Q U E

 $660 
Classique | 

6 Glasses 6 Glasses

  
Rémi Leroy 

“Blanc de Noirs” Brut Nature 2019 
Champagne - NV

Jintaro Yura
"L’Abeille et le Papillon’’ 2022

White - Alsace

Alexandre Bain
‘’La Levée’’ 2020

White - Loire Valley

 Domaine Saint-Sylvestre
‘’Rouge’’ 2019

   Red - Languedoc-Roussillon  

  
Billecart-Salmon
‘’Brut Rosé’’ Brut
Champagne - NV

Domaine Belargus
Savennières, ‘’Les Gaudrets’’ 2018

White - Loire Valley

Domaine Vaccelli
IGP Île de Beauté, "Quartz" 2019

White - Corsica

Clos Rougeard, 
Saumur-Champigny, "Le Clos" 2017

Red - Loire Valley

Trévallon
IGP Alpilles, 2020

Red - Provence

Henri Giraud 
‘’Ratafia Solera’’ 1990-2016

Sweet - Champagne

  
Krug  

Grande Cuvée 171ème Edition
Champagne - MV

Domaine Arnaud Baillot
Meursault 2021 
White - Burgundy

 
Domaine Hubert Lamy

 Saint-Aubin 1er Cru “En Remilly” 2018
 White - Burgundy 

Domaine Faiveley 
Grand Cru “Corton Clos des Cortons’’ 2017

Red - Burgundy

Domaine Henri Boillot
 Grand Cru ”Chambertin Clos de Bèze” 2013

Red - Burgundy

Château Yquem 
1er Cru Supérieur 2011

Sweet - Sauternes Bordeaux

| | | 

Prices stated are subjected to prevailing government taxes and service charge

 

Wine selections and vintages are subject to potential alterations in accordance with current availability. For parties of 6 
and above, please kindly seek assistance with our Chef Sommelier


