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Appetizer:
Carpaccio of scallops with citrus fruit
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Firststarter :
Panini scallops with truffles,
Cream of Champagne Ratafia with Truffles
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Second starter :

Scallops poached in veal jus with vegetables,
Foie gras fondant and smoked parsnip emulsion
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Gourmet break: Marc de Champagne sorbet,
Champagne Ratafia
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Scallops on a lemongrass skewer,
Around the carrot
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Platter of regional cheeses, chutney
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Scallops in trompe 1'oeil,

Dark chocolate & caramel, nougatine
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Mini pastry
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