CHATEAU EZA

COTE D’'AZUR

« Celui qui se perd dans sa passion
perd moins que celui qui perd sa passion »

Saint Augustin



« Embruns de Méditerranée »

SERVED EXCLUISIVELY FOR DINNER

200€ per person, excluding beverages.

Roasted octopus with satay
Corn cream with smoked whiskey

P S

Arlequin tomato with basil and sardine

Tomato water infused with grilled fishbone
AV S

Fame cooked mackerel

Cauliflower with vanilla, beetroot with shiso

AV S

Yellowtail fish from Méditérranée cooked on binchotan
Glazed with crustacean,

Apricat coulis with green beans with verbena
A ann
Sole fish stuffed with mussels
Zucchini like flower,
Delicacy of marigold
A ann
Selection of french cheeses

From Thomas Métin, master cheesemaker
(exctra charge of 25€ per person)

AVAVLVIE SV VIV
Frozen coconut cushion with tangy Menton lemon
Crispy nori and caviar pearls
AVAVLVIE SV VIV
Burlat cherries with sesame
Chocolate cream,
Seaweed sorbet

LVLVLVIR SV Ve

Mignardises

Our Chef, Justin Schmitt, working only with seasonal products,
Some dishes may not be available or subject to be modified

Allergy card available on request
Origin of meat and fish : France
Net prices, service and taxes included



« Les Agapes Iodées »

SERVED EXCLUSIVELY FOR DINNER

250€ per person, excluding beverages.

Roasted octopus with satay
Corn cream with smoked whiskey

P S

Arlequin tomato with basil and sardine

Tomato water infused with grilled fishbone
AV S

Flame cooked mackerel

Cauliflower with vanilla, beetroot with shiso

AV S

Yellowtail fish from Méditerranée cooked on binchotan
Glazed with crustacean,

Apricot coulis with green beans with verbena
Ao 4 v
Sole fish stuffed with mussels
Zucchini like flower,
Delicacy of marigold
PPV S
Refreshing interlude
PPV S
Roasted veal sweetbread
Fermented kohlrabi with fir tree and noti seaweed

Marmelade of blueberry with gentian

EVLVLVIE VIV
Selection of french cheeses
Thomas Métin, master cheesemaker
(exctra of 25€ per person)
PRI S
Emerald of cucumber
PRI S
Burlat cherries with sesame
Chocolate cream
Ice-cream infused with crist seaweed

AVLVLVIR SV

Mignardises

Our Chef, Justin Schmitt, working only with seasonal products,
Some dishes may not be available or subject to be modified

Allergy card available on request
Origin of meat and fish : France
Net prices, service and taxes included



