
Grilled oyster - Kombu of Brittany - Dashi broth

Croque-monsieur - Black truffle - Comté Marcel Petite

Yquem 2023

MENU  CHÂTEAU D’YQUEM

DEGUSTATIONS

Sea crab
Brittany sea crab - Sorrel - Kaviari caviar

Yquem 2016

MENU

Sea bass - Caviar Kristal

Millefeuille
On the spot baked puff pastry - Tahiti vanilla

Yquem 2006

Pear
Poire Williams - Saké - Ginger

Scallops
Scallops - Green cabbage - Algae of Jean-Marie Pédron

Y d’Yquem 2016

Poultry
Poulette de Racan - Potato pie - Black truffle

Yquem 1986

Bortsch
Beef consommé - Beetroot - Coriander 

Menu - 340 EUR  
Wine pairing - 160 EUR  

Dinner - Tuesday 20 January 2026  
Reservations by email - info@bozarrestaurant.be

mailto:info@bozarrestaurant.be

