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SAVEUR

Langoustine Royale
TAITTINGER PRESTIGE CUVEE ROSE NV

Declinaison Tomate
DoMAINE LAROCHE CHABLIS VAILLONS ‘07

Turbot Cotier
DoMAINE Lours LATOUR PULIGNY MONTRACHET 08

Pigeonneau
CHATEAU BATAILLET ‘06

Fondant Chocolat Croustillant, Sorbet Cacao and Jus Mousseux

CHATEAU Dorsi VEDRINES ‘06

Our Chef Sommelier has carefully selected the following wines to complement the flavors’ and characteristics of the Saveur and Gofit tasting menus.

99 PER PERSON

GoUT

Smoked Bison
CHATEAUNEUF-DU-PAPE CHATEAU MONT-REDON ‘08

Lobster
MicHEL REDDE SANCERRE ‘08

Wild Loup de Mer
Marc KREYDENWEISS KRITT GEWURZTRAMINER LES CHARMES 06

Australian Wagyu
CHATEAU GLORIA 03

Vanilla Poached Pear
CHATEAU SUDUIRAUT ‘07

FRAICHEUR/FRESHNESS

Langoustines Royale
Sauce César

Royal ENorway Lobster with (aesar Sauce

CHEF ARNAUD LALLEMENT

Alaskan King Crab
(Cannelloni, Hearts of Palm
and (Javiar ‘Uinaigrette
CueF Scort HUNNEL

Declinaison Tomate

Tarte, Tomate Glacee Basilic,

Siphon Parmesan et Tomate

Tomato Variation Tart, Iced, Parmesan Espuma and Tomato
CHEF ARNAUD LALLEMENT

Smoked Bison
With Fennel Salad and ‘Blood Oranges

CHEF Scort HUNNEL

MER/SEA

Turbot Cotier
“Vin Jaune” Gnocchi
Coastal Turbot with Vin Jaune and Gnocchi

CHEF ARNAUD LALLEMENT

Lobster
With Uanilla, Bisque and Lobster Roe Foam
Cuer Scortr HUNNEL

Saint Pierre

Chorizo Espuma, Carotte Epicée
Jobn Dory with (Chorizo Espuma
and Spicy Carrot Mousse

CHEF ARNAUD LALLEMENT

Wild Loup de Mer

‘With (annellini Bean Sauce, e Artichokes
and famon lberico

CHEF ScoTrT HUNNEL

TERRE/EARTH

Pigeonneau

Tourte, Foie Gras, Tomate et Epinards
Young Pigeon Pie with Foie Gras,
Spinach, and Tomato

CHEF ARNAUD LALLEMENT

Australian Wagyu
With Garlic-Potato Purée and Petit (Jarrots
Cuer Scort HUNNEL

Cochon Cul Noir

Pomme de Terre, au Siffon, Pied de Cochon, Salade
Black Pig Loin with Siffon Potato,

Pig Trotter Stew and Glazed Ham

CHEF ARNAUD LALLEMENT

Veal Tenderloin
Sweetbreads and Braised Shank with Marble Potatoes
Cuer ScorT HUNNEL



