
Le Diadème
(Chocolate, coconut and basil buche) 

Moon fish gravlax,
mango pepper espuma and mango tuile

 Grilled lobster medallions with coconut bisque
Sweet potato “mille-feuille”

Beef Wellington with truffle and foie gras jus,  smoked
ratte potato mousseline

Foie gras flambéed with local rum, mushroom chutney,
grilled mushrooms and toasted brioche

The Vanilla Crispiness
(Vanilla and almond entremet with

 salted butter caramel)

followed by
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