
ODE TO FRUITS

Prémices- First Fruit

1. AGGREGATE
Summer Parfait of Strawberry and Tomato, Sweet Shrimp,

Veil of Yogurt Espuma and Ossetria Caviar
Eric Bordelet, Poiré Granit ***

Homemade Parmesan Sour Dough with Fermented Strawberry Jam

2. DRUPE
Green Olive Foam with Preserved Lemon Steamed 

Grouper Fish accompanied with French Beans
Domaine de Bila-Haut, “Occultum Lapidem”, Grenache-Vermentino, 

Cotes du Roussillon, France, 2017

Olive Leaf Focaccia with Datterino Cherry Tomato

3. BERRY
Yellow Plum Jam with Razor Clam Rice, Surf Clam and Asparagus

Otoro Plum Kir ***

4. POME
Aubergine with Crispy Tofu and Bordelaise Sauce

2017 X&A Amirault, Saint-Nicolas de Bourgeuil “Les Quarterons”

5. NUTS
Te Mana Lamb Duet with Spiced Fruits and Peanut Jus  

2008 Château Lassègue - Saint Emilion Grand Cru *** 
  

Red Date Longan Jelly with Fresh Goji Berry and Peach Sorbet

6. LEGUME
Trio of Vanilla Bean Ice Cream, Fabric of Crêpe, Citrus Mango Sauce 

and 30 Years Xinhui Aged Mandarin Peel
2017 La Stoppa Azienda Vitvinicola, Ageno

Mignardise Surprise

3 glass $580 ***
6 glass $880

Fruits from East and West,
destined to meet on the plate.


