
 

Canapés 
“chaud et froid” 

  
“VIETNAMESE HOT TEA” (2015) 

chilli, lemongrass, ginger, coriander, soy  

THE POLISHED TURD PARADOX: “PICKLED EGG” 

“CHARTREUSE” (GREEN & YELLOW) 
lobster “byaldi”, Oscietra caviar, sauce “QE2” 

LA SOUPE: PICK AND LICK; WARHOL’S MONROE 21 (2016) 
gazpacho, 25 year old Ximénez Balsamic mastic 

ASSIETTE OF MALDIVIAN YELLOWTAIL TUNA  
akami cuts addressed 3 ways, wasabi, avocado, coriander “coulis”, shaved 

Tokyo turnip, sauce “Japonais” 

“PEACH MELBA” 
Moulard foie gras, raspberry, pickled white peach, radish, “toasted 

notes”, young mizuna, Banyuls, sweet and sour vanilla syrup   

LA SALADE: ÉTÉ;  “PIMM’S No. 1” (2018) 
macerated apple, compressed and dressed English cucumbers, orange 

“purée”, strawberry, “frozen dressings” of Pimm’s summer cup and mint    

LE CLASSIQUE: “PETITS POIS Á LA FRANÇAIS” 
saddle of French rabbit, prosciutto di Parma, ages and braises of Romaine 

lettuce, English peas &  white onions    

“EGG AND SOLDIERS” (2015) 
24 month cave aged Mimolette, white asparagus, brioche “Melba toast” 

and fresh summer truffles 

L’ELIXIR: “WATERMELON” (2009) 
 Ciroc “slush puppy”, Valrhona 70% grand cru “seeds” and herb “rind” 

“PIÑA COLADA” 
Havana 7yr old “baba”, coconut “sabayon”, grey salt butterscotch, rum-

braised pineapple and “Pineapple Grenade” sorbet 

WHITE CHOCOLATE MATTERS (WCM) 
Valrhona “Ivoire” 35%cocoa butter chocolate in 6 different “matters”, 

almond, lavender, honey 
    

Mignardises 
“chaud et froid”


This menu may contain the following allergens: Eggs, Peanuts, Nuts (trees), Fish, Cereals containing gluten, Mustard, Celery, Sesame, Milk, Lupin, Soy-
beans, Sulphur Dioxide and sulphites. 

 


