
 

Starters 
Foie gras flower of Paradise 

Flower-shaped foie gras, white cabbage salad with pomegranate molasses,  
Espelette pepper and toasted sourdough bread 

or 

Crab and avocado in fine shellfish jelly, squid ink tuile 

Crab-avocado remoulade, shellfish jelly, Granny Smith apple, 

cress mix: shizo, radish cress and nasturtium flower 

or 

Cocotte egg, chestnuts and white truffle emulsion 

Organic egg cocotte, mushrooms and chestnuts, chicken broth infused with white truffle 

 

Main Courses 
Cod back candied with lime, mussels stew and flat beans with curry 

Back of cod candied with lime zest, snake beans, mussels and mussel juice,  

coconut milk and yellow curry, yellow cauliflower and shizo leaf 

or 

Monkfish medallions, seasonal vegetables “Côtriade style” 

Medallions of monkfish cooked in olive oil, grenaille potatoes and onions,  

fondant leek and butternut, fish soup 

or 

Paradis Wellington "served – medium rare" 

Filet of beef, mushroom duxelles, cecina (beef ham) and potato in puff pastry.  
Baked, served rare, beef jus with port 

 

Desserts 
"White dress code" citrus-verbena 

Light lemon Mousse and verbena insert 

or 

"Strawberry-vanilla" cannon 

Strawberry and vanilla cannon shaped, few pistachios, flavored with raspberry 
 

*** 
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