
 

pomme paillasson golden ossetra caviar, crème fraîche, dill           

duck heart skewer chimichurri, chicken jus

citrus salad smoked labneh, salsa verde

sourdough focaccia rosemary, cultured butter, basil oil 

marinated olives & guindillas

 

heirloom grains mushroom, black garlic, comté    

orvia duck beets, shallot jam, duck confit, sauce bigarade    

 

honey semifreddo 18 mo. comté, honeycomb

chocolate banana tart roasted banana, coffee crumble

 

 

      

 

  

  

five course chef’s tasting                            125
*to be enjoyed by the whole  table  only*

sommelier wine pairing                80

les amuse bouches

Frense Ducret, “Les Nouveaux Explorateurs”, Villedommange NV      
pinot meunier | Chamagne, France 

bluefin tuna 'nduja, tomato, lovage

Adgea Pedralonga, “Pedralonga”, Galacia 2024
albar iño| R ias  Ba ixas ,  Spain

ratatouille charred aubergine, fermented pepper, chanterelle

(supplemental course +$35)

Domaine Tempier, Bandol Rosé 2025
mouvedre, cinsault, grenache | Provence,  France

orvia duck cherry, shiso, bigarade             

Benjamin Leroux, Volnay 2017      
pinot noir | Burgandy, France

pre-dessert

honey semifreddo 18 mo. comté, honeycomb

café espresso, marscapone, buckwheat 

Domaine de Rancy, “Rivesaltes Ambré”,Rivesaltes 2000
macabeau |  Rous i l lon ,  France

hokkaido uni egg yolk jam, pomme de terre, vin juane         

L U T È C E


