The Ultimate Experience
Menu Degustation
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Gastronomical Tour through the
Award-Winning Cuisine of “La Mer”
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Duo of Lobster and Green Asparagus Soup,
Topped with Oeuf a la Neige and Aquitaine Caviar
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Cherry Wood Smoked Foie Gras
on Sweet Potato Gnocchi with Duck Jus
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Poached Lamb Tongue,
Gribiche Sauce, Green Lentil Du Puys Salad
FUDE L DR—F,
TV Eyvay—A LURAGOVTH

Sea Bass Meuniére on Choucroute with Pork Belly,
Monte Carlo Sauce and Juniper Berry
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“Heirloom” Tomato Granité with Basil Essence
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Filet of Natural Beef
with Sautéed Morels in Madeira Cream,
Petit Chanterelles and Shaved Winter Truffle
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French Cheese Selection
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Ardéche Chestnut Confit Parfait
Served with Mont Blanc Topped with Caramel
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Yves Garnier
La Mer Chef de Cuisine
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