iodized vegetable extraction jus,
enriched with truffle

Vegetable expression around Cabbage,
Champagne mariniere emulsion

seasoned confit leg,
served with a consomme,
smoky mushroom crémeux

bergamot 1611’101’1 SOI’bﬁt

hazelnut crumble biscuit,

frozen milky kumquat delight

ISO€ pCr pcrson, CXC]udln bCVCl‘agCS.

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



