Ch/cio

PARADIS

Beef tongue, salsa verde, Nashi pears,
curry mayonnaise 12€

Tomato, arugula pesto, mustard sabayon
& Toulouges oignons 16€

Kohlrabi, goat cheese semifreddo,
smoked Banka trout eggs & aguachile 16€

BBQ sweet corn « a la Bellevilloise »,
Galice mussels & smoked bacon 19€

BBQ grilled duck heart, snacked foie gras,
beetroots & preserved berries 28€

Smoked aioli gratinated cod, turnips
& spinach 24€
Pairing : « Laphroiag Marc’harid » - Laphroiag 10 y,
kumquat triple sec, wakame, lime - 13€

Chuck flap beef, Cognac flamed plum,
dried tomatoes condiment 26€

Plat a saucer 12€

Cheese selection from COW 16€
Pairing : Domaine Tissot - Chdteau-Chalon - Vin jaune -
2015 - 6cl - 16€

Basque Country cheesecake, manchego
& orgeat 14€

Poached apple, grape, muscat vinegar,
herb sorbet & cold broth 13€

Please inform our Team of any food allergies or
intolerances.



