
«  M  E  N  U  S    E s c a p a d e s  » 
 

 

Menu  E S C A P A D E S  à  75 € :   

Amuse bouche +1 Entrée + 1 Plat + 1 Dessert + café & mignardises 

 

Menu  E S C A P A D E S à   85 € :   

Amuse bouche + 1 Entrée + 2 Plats + 1 Dessert + café & mignardises 

DUCK FOIE GRAS  

 

SCALLOPS 

C O D 

DUCKLING 

SADDLE  OF VEAL 

BOLERO 

MONTE CARLO BAY 

SEA BREAM 

In compression / quince chutney 

& Fruit powder of the beggar 
 

OR 
 

Fried / smoothness of celery / 

green apple with vanilla oil 

   
Preserved / pop corn  & brandade ravioli 

 

OR 
 

Cooked in a juice of fish soup West Indies  

Sardinian fregola 
 

  AND / OR 
 

Roasted with hazelnut / quinoa & Finger 

barba juan 
 

OR 
 

Cooked in casserole / Winter fruit and 

vegetables / Barberry juice  
 

  
 

PRE DESSERT 
 

  

Exotic fruits with sesame 

Pineapple / passion / mango 
 

OR 
 

Chocolate / Spéculos / Maracudja 

   
Coffee & pastries 

 


