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Cooked oyster in watercress jelly, sour cream and Granny

Smith apple crisp
fole gras paired with duet of 0y
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peetroot and Timut pepper I
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with Per(gord tryffle, T uber melarosporum

Choice of Brousse du Rove cheese: red berries or fire
herbs

T angerire lollipop and chestrut flakes
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blackcurrant and violet cheese cake 387
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