
   
 

  
Prix nets 

LOBSTER MENU  
98 € first course or main course, cheese & dessert 

148 € Full menu 
 

 
Mise en bouche 

 
* 
 

First course     Blue lobster medallion 
Lightly smoked red capsicum sauce with lobster oil,  

snap beans and tarragon flavored lobster claws ravioli 
 
* 
 

Main course                 Blue lobster casserole 
  
* 
 

Cheeses   Choice of French cheese  
Affinés par un M.O.F. de la Maison Bordier 

 
* 
 

Dessert        « The Cube » Madagascar vanilla creation - Signature dessert - 
 
 

 
Best pastry chef Gault & Millau Bourgogne Franche-Comté 2024 

 

 

 

 

 

 


