AU JARDIN DE LA VAGUE

EASTER MENU

BY AKHARA CHAY

Amuse-bouche
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Asparagus
In two ways - Pistachio-parmesan crust - Soy egg volk
<
Scallops

\{ With almond-lemon-wazabi crumble - Coriander-passion fruit-
\ pomegranate butter
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Fava bean stewed with shiitake and guanciale —Clrrry oil
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Egg by La Vague
Strawberry and chocolate

95€ PER PERSON

A glass of champagne 0ffered_
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