TASTING MENU

WINE DINNER

CHATEAU pu
MOULIN-A-VENT

WITH CHATEAU DUMOULIN-A-VENT

Perfect egg and Oscietra caviar
Smoked Japanese eggplant cream, crispy yellow chicken

Langoustine roasted with seaweed butter
Fennel in textures, champagne sabayon and citrus zest

Milk-fed veal rump

Rich jus with black truffle, lettuce mousseline, braised baby romaine

Saint-Marcelin from La Mére Richard
Served warm in chestnut leaf, toasted country bread

Dessert by Chef Vincent Thomassin

INTERCONTINENTAL

YON HOTEL DIE



