BRASSERIE
TGPy
OE PARIS

Degustation Menu
R795pp | Add wine pairings R495pp

Amuse Bouche
Morel, Chicken, Corn, Créme Fraiche

1st Course

Tomato, Chevre, Bacon

2nd Course

Line Fish, Fennel, Cucumber, Apple, Cider, Seaweed

3rd Course

Lamb, Pea, Mint, Courgette, Pommes Paolo
Burnt Lime & Litchi Sorbet

4% Course
Black Angus, Potato, Black Garlic, Truffle, Smoked Cream

5t Course
Brie, Cherry, Walnut

6t Course

Apricot, Honey, Cardamom, Cream, Lemon Verbena

Mignardises

Available for orders Tuesdays 18h00-20h30 & Wednesdays to Saturdays 12h00-13h30 & 18h00-20h30. The Tasting menu is only available to the whole table and
cannot be combined with other menus. Please inform your waiter of any dietaries or allergies. Kindly note that we are not a child-friendly restaurant.



