
TASTING OF 3 CAVIARS
Accompanied by a glass of Deutz Brut Classic champagne

SCALLOPS
Leek, Vermouth, Ossetra Tsar Impérial® caviar

Amour de Deutz 2014

OYSTER
Calf ’s head, gribiche, ‘nduja, Daurenki® Tsar Impérial® caviar

Hommage à William Deutz Meurtet 2018 

SEA BASS
Shellfish, Jerusalem artichoke, yellow wine, bottarga

Cuvée William Deutz 2014

VENISON
Beetroot, népita, smoked whisky, Persicus Tsar Impérial® caviar

Champagne Deutz - Brut Rosé 2018

MONT D’OR CHEESE
Potato, smoked trout roe, parsley

Champagne Deutz - Blanc de Blancs 2019

GRAPEFRUIT
Champagne, agastache

Champagne Deutz - Demi-sec 2018

deutz champagne & petrossian caviar

As the Chef only works seasonal products, this menu can be modified
Meat’s origin : France

Information on allergens present in dishes is available to you upon request

Taxes and services included-Net prices in Euros Payments accepted: Cash, Cheques, Visa, Mastercard, American Express, Relais & Châteaux cheques

      440€    


