Cheeses board with refined cheeses of our regions, fig chutney & onion jam
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Gianduja: sweet dessert finger, ginger & raspberries

Summer Truffle: chocolate & Madagascar vanilla
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Crepe: traditional crepe suzette
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Fruits: seasonal specialities
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. Leeks-in Vinaigrette: with crayfish, walnut oil
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Asparagus: veal juice, Taggiasche olives & parmesan
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Summer Truffle: in a crunchy salad, slow-cooked egg, vegetables

& smoked duck brest
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Foie Gras: half-cooked in Banyuls wine, tart raspberries & basil
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Scallops: carpaccio with summer truffle, citrus dressing, mango & passion fruit
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Lobster: in an orange & curry flavoured salad
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Frog Legs: garnished with parsley, mashed potatoes with fresh herbs
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Rabbit: in traditional style with mustard, roasted potatoes
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Slow-cooked Egg: Génépi & Beaufort crunch
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Artic Char: Risotto with Chambéry Vermouth
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[Lamb: Cannon of lamb, mashed.potatoes with fresh herbs s
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White Chocolate: with cream, thyme & Génépi granita
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Poultry: roasted, foie gras sauce & mashed potatoes with summer truffle
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LLamb: cooked in french garlic crust & roasted potatoes
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Herdshire Beef: marinated in asian flavours & seasonal vegetables
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Cod: cooked in bacon crust, spinach and watetcress coulis,with Génépi,
mashed potatoes with fresh herbs

Scallops: snacked with confit sweet peppers & vegetables
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Arts Char: Risotto with Chambéry.-Vermouth
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