RENDEZVOUS




Amuse Bouche

Salmon tartare & caviar
Beet heart | créme fraiche

Wild herb salad with blossoms
Asparagus | pistachio | raspberry | rose balsam

French onion soup
Gruyere crouton

Steamed halibut fillet
Young spinach | chervil potatoes | Beaujolais butter sauce

or

Tender braised veal cheek
Glazed carrots | truffled potatoes | purple mustard

Chocolate tonka bar
Passion fruit

98 EUR per person

All prices in € including VAT. Please note that our dishes may contain allergens. For further
information or assistance, please contact the service team.



Amuse Bouche

Avocado tartare & “caviar”
Beet heart | créme fraiche

Wild herb salad with blossoms
Asparagus | pistachio | raspberry | rose balsam

French onion soup
Gruyere crouton

Vegetable pot au feu
Candied beetroot | purple carrot | mushroom | truffle

Chocolate tonka bar
Passion fruit

98 EUR per person

All prices in € including VAT. Please note that our dishes may contain allergens. For further
information or assistance, please contact the service team.



