
Black diamond

Melanosporum truf f le  in pastry

Cognac juice  and fo ie  gras  f lavoured with Port ,  ce ler iac  and old comté cheese

Scal lops

Citrus butter  and caviar ,

Sour cabbage with vinegar,  champagne souf f lé ,  Dubarry cream

 

Warm Langoustines

Artichokes ,  sea  herbs

Lime and red pepper  hot  vinaigrette  sauce

Flambed blue lobster  with whiskey

Saf fron potatoes ,  buttered shitakés  mushrooms,  «matelote» sauce

Gratinated head of  lobster  with spinach,  lobster  c laws in mayonnaise

Wild turbot

Gratinated in «Cardinal» way,  pumpkin raviol i

Black cardamom and seafood suprême sauce

Lamb 

Roasted saddle  o f  lamb with herbs ,  caramel ized Jérusalem art ichokes

Buckwheat  juice ,  o l ives  past i l las

Poultry «à la  f inancière»

Poached breast  o f  poultry with spices ,  chinese  art ichokes

Rooster  crests ,  sweetbreads

 

  

 

 
 

  

 

  

 

  

  

Net prices  in euros ,  taxes  and service  included.

Fishes  and meats  provenances  :

France,  Germany,  Spain,  United Kingdom



Farm cheeses ,  soft  and maturated 
  

Crêpes  Suzette  Tai l levent 
Fresh fruits ,  pistachio ,  raw milk  and orange blossom

Around citrus
Lemon granita ,  a lmonds,  viennese  biscuit

Chocolate 
Chocolate ,  chocolate ,  chocolate . . .

Pastry shel ls
Vanil la  ice  cream, caramel ,  pecan nuts

 

  

Our different menus -  served for the entire table

	 Lunch Menu in 3  courses

	 Menu « Héritage du Taillevent » in 4  courses

	 Menu « Gestes du Taillevent » in 4  courses

	 Menu « Instant Végétal  »   in 4  courses

           L’ instant Partagé in 6  courses

 

Our wine pairings

	 L’Accord du Taillevent -  served in 4  glasses  ( 8cl )

	 Les  Trésors du Taillevent -  served in 4  glassess  ( 8cl )


