
S O US  L’O C É A N
Langoustine , coquillages , agrumes ,  

caviar Impérial  de  Sologne
◆

L E  B O U I L LO N  D E  M A DA M E  SA MOVA R
Ravioles aux légumes racines , truffes noires

◆
L A  R ATATO U I L L E  DE  R É M Y

Condiment eau  de  tomate  et balsamique  blanc  
◆

S PAG H E T T I  D E  TO N Y  E T  JO E
Veau confit, jus de  veau tomaté , émulsion  Comté

◆
L A  P O M M E  E N S O RC E L É E

Basilic , citron  caviar

200€
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U N D E R  T H E  S E A
Langoustine , shellfish , citrus fruits ,  

Imperial  Sologne  caviar
◆

M R S. P OT TS’ B R E W
Root vegetables ravioli , black  truffle

◆
R E M Y ’S  R ATATO U I L L E

Tomato water and white  balsamic  condiment
◆

TO N Y  A N D  JO E ’S  S PAG H E T T I
Veal  confit, tomato veal  jus , Comté  cheese  emulsion

◆
T H E  E N C H A N T E D  A P P L E

Basil , caviar lime

€200
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