delicate Champagne and buckwheat jelly

iodized butter with Sologne caviar seeds

shrimp broth with herb oil pearls

vanilla-infused parsnip,
creamy lobster sauce with Vintage elderflower Vinegar

chestnut cream with Celery,
red Cabbage cannelloni

candied lemon from Nice with wild fennel

Wlth mOICHO Cherry and tarragon HHVOTS
Accompanied by a glass of "Moét & Chandon” champagne

270€ pCr pCl’SOl’l, CXC]udlng bCVCTagCS.

Informacion & reservation : restaurant@chateau@eza.com or at +33 4 93 41 12 24
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Net prices, service and taxes includc«f



