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Aperitives

Small red tuna tartar marinated with quail egg yolk
Brioche with dill-marinated salmon and cream cheese
Red scarlet shrimp croquette

Starter
Mediterranean red prawn carpaccio with Osetra caviar
First Course

Cantabrian lobster cannelloni with seafood suquet

Main Course

Monkfish in green sauce with clams

Dessert

Mille-feuille filled with nougat cream
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