WINE & DINE

Scallop from the Brittany coast,
With black truffle and roasted in the shell,
White truffle foam and puff pastry garnish

Pan-seared turbot "meuniere” style, grated black truffle,
“Topi-Mélano” raviolo and French-style peas

Poached guinea fowl supreme, truffle-infused butter sauce,
Piedmont-style gnocchi, cabbage stuffed with foie gras,
Bremblens root vegetables

Caramel Gruyere, mini salad with truffle oil

Trio of “trompe-I'ceil” truffles, chocolate-praline
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