Fggs from land and river, Red beetroot, Haddock fish

Mushrooms, black truffle, coffee and hazelnuts

Blue lobster from Brittany, ginger, andouille from Guémené

Scallop, bacon caramel, carrots

Feathered game pie, red wine sauce, apple and quince

Cancoillotte, French caviar, red shiso

Black lemon, black pepper, chestnuts

Chocolate, smoked thyme, fish eggs

Menu in 8 steps To make a reservation:
250€ per person +33 (O]1 42 65 08 36

EXC/uding be\/eroges reservation@contraste. paris
www.confraste.paris



