BRASSERIE
TGPy
OE PARIS

Tour de France Degustation Menu
R750pp | Add wine pairings R475pp

Amuse Bouche

Comté Bon Bon, Springbok Carpaccio, Berry Pearls, Rocket, Lemon Emulsion

La Soupe

Roasted Cauliflower, Potato & Leek Potage, Truffle Creme Fraiche,
Herb & Onion Ash Oil

Coquille

Seared Scallop, Mushroom & Biltong Puree, Salmon Trout Caviar,
Lemon Beurre Blanc, Biltong Dust, Nori Crisp

Kir Royale Granita

Le Canard

Smoked Duck, Beetroot, Citrus, Peach, Edamame, Cranberry Gel,
Orange Gastrique, Thyme Crumb

Plat Principal
Beef Fillet, Ratatouille, Pommes Croissant, Olive & Herb Butter.

Le Fromage
Brie de Meaux, French Toast, 20y Balsamic of Modena, Spekboom Chutney, Nuts

Le Dessert
Cherry, Chocolate & Coffee Opera Cake, Chery Parfait, Nut Crumb

Mignardise
Choux au Craquelin

Available for orders Tuesdays 18h00-20h30 & Wednesdays to Saturdays 12h00-13h30 & 18h00-20h30
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.



