monasty

AUTOGRAPH COLLECTION
HOTELS




Kolwoopropo & Zapmdvie

Crystal Bread

XaBdpt Ossetra | ABokavto | AAucoog

dpgoko Ltpeidt Fadlkrc Bpetdvng

Ponzu | Auya méotpodac | Mignonette ayyoupLoU

Koprdtowo amno F'apida Kothddog
Axwvoc | KapaAlougvn kapaBida | Adw | Oukia

Behouté Zehvopilog pe Ootpako

Adpoc bisque | Xtévia | Apwpatikd AadL amo shiso

Ovpa AotokoV Ppikaos

SaAtoa Boutupou | Zéokoula | XaBlapt | Mupwvia

Mooyopioio Prigto Black Angus

Youyavia pe tpaxava tpoudac | Moupeg kohokuBag | MopxEAeg
"Expnén Lokordtag & Movpwv

Cremeux cokolatac Caraibe 66% | Mouc cokoAdTag YAAAKTOC

Kovol polpwy | Mavakota Bavidiac | Kéwk poUpwy

TIMH ANA ATOMO: €220

LTr]
BOTARGO



Welcome Champagne

Crystal Bread

Ossetra caviar | Avocado | Alyssum

Fresh Oyster from Brittany

Ponzu | Trout roe | Cucumber mignonette

Valley Prawn Carpaccio

Sea urchin | Seared langoustine | Lime | Seaweed

Celeriac Velouté with Shellfish

Bisque foam | Scallops | Shiso aromatic oil

Lobster Tail Fricassée

Butter sauce | Swiss chard | Caviar | Wild chervil

Black Angus Beef Fillet

Onions with truffle trahana | Pumpkin purée | Morels
Chocolate & Berry Explosion

Caraibe 66% chocolate cremeux | Milk chocolate mousse

Berry confit | Vanilla panna cotta | Berry cake

PRICE PER PERSON: €220

LTr]
BOTARGO



