
Bream tartare, grilled sesame, soy 
and citrus sauce.

M’hamsa semolina, Sicilian pistachios, crunchy 
vegetable condiment with lemon oil.

Crusty foie gras tartelette with candied figs.

Cold potato emulsion, chive oil and smoked eel.

for €35 pp

Chef Charles Jeandrain’s
canapé selection


