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“LAVENDER BREEZE" COCKTAIL
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: AMUSE BOUCHE
FRENCH DUCK BREAST
lavender honey glaze | heirloom beetroot | cherry salad | hazelnut
Cinsault Blend, Gérard Bertrand, Céte des Roses, Languedoc-Roussillon 2023
SCALLOP TARTARE
lavender marinade | potato mille-feuille
Chardonnay Blend, Domaine de Cigalus, Languedoc-Roussillon 2023
LAVENDER ROASTED PIGEON BREAST
balsamic leg confit | apricot | purple potato mousseline | baby turnip
0t
LAVENDER MINT-CRUSTED RACK OF LAMB
braised shank tournedos | grilled oyster mushroom | artichoke | morel jus
Cabernet Sauvignon Blend, Domaine de Cigalus, Languedoc-Roussillon 2021
GSM Blend Gérard Bertrand, Clos d'Ora, Languedoc-Roussillon 2012
\ LAVENDER DELIGHT
: citrus meringue | lavender cream
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Our food and beverage may contain traces of allergens, as our kitchen is an B“ ssﬁhit K ‘
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please contact the manager. AL t'lq ) >

< >
’:

i

S | iy mSe AT AR | HENA SRSTRRAIRY MR VA



4

AoVl et AN/ R AR U 2R 3;
A 3

K P W 5L

DRZ2ME| #EB

3 N
w' Sy
7
e ——

Y,

Yy, APy ke
< 2 el

ERRERY
BRESEE | AR | ERIE | &RF

Cinsault Blend, Gérard Bertrand, Céte des Roses, Languedoc-Roussillon 2023
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Chardonnay Blend, Domaine de Cigalus, Languedoc-Roussillon 2023
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Cabernet Sauvignon Blend, Domaine de Cigalus, Languedoc-Roussillon 2021
GSM Blend Gérard Bertrand, Clos d'Ora, Languedoc-Roussillon 2012
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