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Amuse bouche

Wild sea bass tartar, candied lemon mousse,
cucumber cream and parmesan biscuit
Champagne Canard Duchene Brut

Foie gras poéle, red cab’oage and kohlrabi salad,

raisins and cilantro and cucumber sauce

John Dory fish with squids, artichoke purée, vierge sauce
Pom'/é/ Fumé La Moynerie, Michel Redde 2014, Loire, France

Correze veal ﬁﬂet, asparagus in Comté veil,
mushrooms in old ye[[ow wine

Grand Aﬁnew cheese pla’c’cer

La Croix de Carbonniewx du Chdteau Carbonniewx 2015, Pessac Leognan, France

Orange supreme, passion ﬁfuit mousse,

grapefruit sorbet, frangipane

The Chocolate: foamy, creamy, crunchy,
peanut ice cream with smoked salt and Esplette pepper

Chéteau Roumieu 2015, Sauternes, France

Water and coﬁee are included

Menu price — 350 lei/person, VAT included
Wine pairing — 200 ron/person, VAT included



Amuse bouche

Tartar de lup de mare, limaie confiats, spumé de [imaie
cu cremé de castraveti si biscuit de parmesan
C/zampdgne Canard Duchene Brut

Foie gras poé[e, salatd de varzi rosie, gui[e,
stafide si coriandru, sos de castraveti

Peste Saint-Pierre cu calamari, piure de anghinave, sos vierge
Pou[/ﬁ/ Fumé La Moynerie, Michel Redde 2014, Loire, Franta

File de vite[ de Correze cu sparanghe( tn strat ﬁn de Comté,
ciuperci morel cremoase tn vin alb matur

Platou de branzeturi Grand Aﬁnwr

La Croix de Carbonniewx du Chéteau Carbonnieux 2015, Pessac Leognan, Franta
Miez de portocalé, spuma de fmc’cul pasiunii,
sorbet de grapefruit si frangipane

Ciocolats spumoasa, cremoasa, crocanta,
A [v . v . y
inghetati de arahide cu sare afumatd si piment d’Esplette

Chéteau Roumieu 2015, Sauternes, Franta
Apa si cafeaua sunt incluse

Pret meniu — 350 lei/persoan, TVA inclus
Pairing de vin — 200 lei/persoan:i, TVA inclus
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RELAIS &
CHATEAUX.



