
Happy Easter



EASTER MENU 2024
Friday, March 29th

Saturday, March 30th
Sunday, March 31st
Monday, April 1st

Amuse-Bouche

Breton scallop
Olive cucumber | rhubarb | smoked almond

Marinated Wagyu beef
Pourpier | Dijon mustard | shallot vinaigrette

Fillet of Atlantic sole
Beetroot | Banyuls butter

Easter lamb
Wild asparagus | morels | black garlic

 

Eggnog parfait
Mocha | raspberry

Petits fours

175 € per person 
Wine pairing 5 courses 89 €



WINE ACCOMPANIMENT
Friday, March 29th

Saturday, March 30th
Sunday, March 31st
Monday, April 1st

2017 Schloss Neuweier Mauerwein Grosses Gewächs
Riesling
Ortenau

2020 La Soufrandiere Pouilly Vinzelles
Les Quarts Burgundy

Burgundy France

2020 Stigler Ihringer Winklerberg Pagode Grosses Gewächs
Grauburgunder

Kaiserstuhl

2021 Hospices de Beaune Monthélie Les Duresses Cuvée Lebelin
Burgundy France 

2019 Wehlener Sonnenuhr Riesling Spätlese
Joh. Jos. Prüm | Mosel

Wine pairing 5 courses for 89 €


