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CAutriche

Champagne Taittinger
192 € frar prorsonne
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Gravelax Scottish salmon,
cucumber and potato with sour-tasting sauce

3O

Risotto with champagne and chanterelle mushrooms,
chicken wings

G220
Saint- Plowre do CMeédstorranée au fumet do bouillabaisse,
femoud fondant of lomale confite

Mediterranean sea-bass flavoured with “bouillalsgy,
tender fennel and tomato preserve

3O

Vanilla/chocolate cake,
souffléed rice and vanilla cream

(G2230]
Home-made delicacies and chocolates from the Hi@dtaris

3

Tasse de moka

Coffee



