Salmon Tartlet
Smoked Herring Caviar & Horseradish

Half-cooked Duck Foie gras
Hot wine Chutney & homemade Brioche

Crispy Scallops
Textures of Jerusalem Artichoke & Truffle

Capon supreme ballotine
Squash & Chestnut Raviole, roasted Hazelnut foam

Pistachio, Citrus & Honey

Pear with sweet spices
Alsacian Saffron & Chocolate

LEONOR’s Mignardises



Crab meat tartlet
Granny Smith apple

Scallops carpaccio
Toasted Buckwheat, Vanilla oil & Salsify

Foie Gras Raviolo
Truffle foam & Parmesan

John Dory fillet & Caviar
Artichoke & Hazelnut Butter

Hazelnut Crust Venison fillet
Root vegetables, Grand Veneur sauce & Pastoral salad

Litchi & Mango

Chocolate, black Truffle & Italian Piémont Hazelnut

LEONOR's Mignardises



