Starters

Salmon gravelax, fish roe whipped cream, GRTA
apple, salicornia and a thin crisps

Origin: Norway

or

Farmhouse soft-boiled egg, ceps cream, vitelottes and
hazelnuts

Main courses

Veal rib steak, truffle mashed potatoes, roasted
chards and a well-seasoned pepper sauce

Origin: Swiss

or

Lobster navarin, spring vegetables and a shellfish
sauce

Origin: Canada

Desserts

Peach gazpacho, pistachio biscuit and a crispy
meringue

or

Pear entremet, almonds sponge cake and a chocolate
sauce with tonka beans
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