
O R I G I N S
D E C E M B E R  3 1 ,  2 0 2 5

Amuse-bouche

Gilardeau oyster, Sturia caviar
 

Fontainebleau, Seine et Marne

Paris mushroom tartlet, Melun

brie cheese, Melano truffle
 

Locquirec, Bretagne

Cotriade, Roscoff onion with seaweed,

scallops, abalone, barnacles
 

Saulieu, Bourgogne

Breaded frog legs, parsley sauce, 
Burgundy sauce and garnish

 
Èze, French Riviera

Gamberoni, Chinese artichoke risotto, 

Menton lemon, Fiore Sardo
 

Bordeaux, Aquitaine

Magret with truffles,

Sarladaise potatoes, Albufera sauce
 

Wanze, Belgium

70% chocolate, Sturia oscietra caviar,

speculoos

€ 1 9 8  E X C L U D I N G  D R I N K S


