L% Sémz - Savou(y

Fish brandade, barbecued piquillo peppers, preserved lemon 34€
Tomato salad, burrataice cream 22€
Roasted Veal Carpaccio, tartare sauce, bonito flakes (Katsuobushi) 34€
Ajo Blanco, garden vegetable minestrone 24€
Nicoise salad with grilled Mediterranean bluefin tuna 42€
Grilled catch of the day, sauce vierge 44€
Pasta with Bagna Cauda and Kaviari Krystal caviar BOE
Mediterrancan Lobster Salad, cooked a la minute 120€
Provencgal stuffed vegetables, Koshihikari rice 48C
Dry-aged butcher’s cut, charcoal-grilled (250gr) 80€
Exceptional butcher’s cut (250gr) 200€
Cold ratatouille with wine vinegar aged in oak barrel 3¢
Mesclun, rosemary flower vinaigrette oc
Caramclised baby potatoes with confit garlic 5S

Z S[are - Sweet

Meclba cup with scasonal fruits 22€
Oven-baked lle flottante 22€
Brownic with pecans, vanilla ice cream 25€

Net prices in curos, taxes and service included.
Information 1‘cgm‘ding al]cl‘gcns presentin our dishes is available upon request from our team.

All our meats are sourced from France and Japan



