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A mouthful of curry-infused Bouchot mussel
Black diamond with gold leaf

D¢

The upercale egg with fish roe

D¢

Flambéed scallops with “PDO" rum | Chayote lace

P

Small artichoke hearts filled with spiced rose chutney | Velvet-textured notes

Pl

Lobster and calamari | Dehydrated ginger milk

D¢

Belles de Fontenay draped quail | Duck foie gras | Black Salsify

D¢

Love in a cage wrapped in saffron caramel
lce cream scented with Zézette lemon from Sete

Pl

The sweet gourmet pleasures of Blue Bay Marcel Ravin



