
Raise the Bar
Sparkling Reception

P i n k  E f f e r v e s c e n c e  N V

Tuna Tartare 
Peach, cucumber, fennel, caviar

B l a n c  d e  N o i r  2 0 2 1  

Shrimp Salad Lettuce Cup  
Marinatedshrimp, artichoke,tomato, olives, herbs 

 B r u t  N a t u r e  2 0 1 8  

Crab Salad
Avocado mousse, canteloupe, micro greens, lemon 

B r u t  P r e m i e r e  2 0 2 1

Foie Gras + Caviar
Foie gras mousse, mini cornetto, caviar 

B r u t  L i b r e  2 0 1 7

Chocolate + Cherries
Dark chocolate cremeaux, soaked cherries, coconut cream

L i g h t  S p a r k l e s  - 7 %   2 0 2 5  

We are unable to accommodate modifications on the day of your
reservation. 


