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TASTING MENU

MACKEREL CARPACCIO

DUCK AND VENISON PATE

PORK CHEEK RISOTTO

GRILLED SEA BASS

LAMB SHOULDER

CHOCOLATE MOUSSE
WITH PEAR

Four-Course Seasonal Journey
Six-Course Seasonal Journey
Wine Pairing (4 glasses)

Wine Pairing (6 glasses)

with brioche, orange, cucumber
and tapioca chips

duck and venison paté with raspberry
gel and sunchoke chips

with root vegetable cream and
pickled carrots

with a parsley and parmesan crust,
potatoes, swiss chard and butter sauce

with red bean purée and cabbage
with pork cracklings

with pear sorbet, buckwheat sponge
and popcorn

75,00 EUR
98,00 EUR
35,00 EUR
50,00 EUR

o

RELAIS &
CHATEAUX

The list of allergens for each dish is available from our service team.
Please inform your waiter of any allergies or intolerances.



