bDiscovery itinerary 46 A |la carte J;fat';g;r’g';l':smomme?s
, . . .. :
Artht_u' s f:ocktall + Starter selection itinerar Y tangerine-scented zephyr mousse,
+ Main dish* + Palette Of desserts soy bean and lemon grass salad
+ Dragon’s breath (coffee and wind crystals) . 49.50¢ K with a ginger boost,
Starters: 12 : u.
Main dishes: 21-50¢ : _'/ par-cooked haze with coriander .
amart itinerar LI 39 Desserts: 12°9¢ Y .1 X L) TI;E TRAVELLEF:SGB; A(:R THE GYROTOUR STATION
* in dish* . {:50¢ : AND BY SEA REFUELLING STOP
Stg;ter + M;'“ d's:'* Cheese: 12 o Roast scallops, toffee-apple gel, Crispy beef tartar with olive,
+ eese or besser scampi tempura, chlorophyll cauliflower condiment, blackcurrant spherification,
THE ECO-AWARE HOUSE iodized tartar salicornia salad, Yuzu French dressing
‘ w g VEGETABLE PLOT

Vegetable ribbon antipasti with creamy
goat’s milk cheese,
carrot smoothie,

) ice-capped tomato confit, basil espuma 5 @

& 2 § o @

Stariers , THE ROAD ON
@ SELENIA’S FOREST TRAIL THE JOURNEY INTO THE DARK

Why not try

* H H *
Starter” + Main dish the dish blindfolded?

Main dish* + Dessert*

(ki

EApress itinerary 29-°%¢ @

* Choose from any item on the menu O O O

Fried escalope of foie gras, Foie gras with morel mushroom
fruity morel-mushroom tartar, stuffing dipped in chocolate,
profusing woodland fragrance and crunchy crisps, artichoke crunch
I I:I BES5BEI t 5 Selenia toffee apple passion fruit dressing
\\ .

N s B _ @ FLY ME TO THE MOONBASE
B aaac 5 o Rose and violet flggzls Lr:tsstwgg{,

GUERLIGUET’S TREE LAIR ' “‘*—-“9 e el

Fillet of beef, boletus mushroom slice, Saturated haddock with apples, P ‘ g
Anna potato, red cabbage gelatinization,

Provencal tomato with a new olive oil : spoon of vitelotte

and rocket twist THE VAN GOGH STUDIO

Van Gogh’s motley macaroon palette
(olive/vanilla tomato, hibiscus/ginger,
mango/curagao)

THE THEATRE OF
n MAGICAL ILLUSIONS
Baba cube, misty passion fruit infusion,

overseas elixir
' Y

2

THE DYNAMIC VIENNE MEADOW
Fillet of lamb pan juices with savory,

aubergine compression and

gelatinising peppers,

vegetable salpicon

THE CRADLE OF COSMIC COLLISIONS
White chocolate sweet with a pineapple filling,
chocolate constellation with a liquid centre,

THE DANCES WITH ROBOTS

DANCE FLOOR ARTHUR’S FLYING FINISH liquorice nebula
Veal tenderloin, 100% chacolate shortbread,
spring vegetables in a chlorophyll sauce, aromatic violet chantilly cream,
vitelotte potato cone blossoming poppy sorbet

—_—
THE FUTURE IS WILD TRAIN
Egg and golden pearl surprise,
wispy arabica mousse and iced nutty sphere,
fiery menthol strawberry sip €J

THE WINGS OF COURAGE

SHELTER £ THE BLUE NOTE WELL
Organic chicken supreme in skin with THE 8™ CONTINENT 2 Cottage cheese and organic hopey,
herb butter stuffing, SEMAPHORE v fruit compotine,
green quinoa risotto, A Halibut streak, lobster coulis wisp, o Cheese - crunchy cereals
woodland emulsion , candied fennel, steamed sweet potato with spices

~ Bolza pepper pep Our blossoming cheese ensemble -

Prices are net / No contractual photos.






