60 minutes of free flow Laurent-Perrier Champagne
4 course menu

Caviar bumps on arrival
195 p.p

To share

Chef’s charcuterie, bone marrow butter, sourdongh

First course

Hot smoked salmon, black lime, fish roe, chives, sourdough

Second course

Brioche flatbread, blue swimmer crab, kasunds, coriander
Main
Grilled moki, lettuce, tarragon mayonnaise, shaved fennel,

croutons, Parmesan

To finish
Coffee sponge, hazelnut, praline, coffee ganache




