RESTAURANT GUY SAVOY

MENU PRESTIGE
290 per person

Oysters in Ice Gelée
Scallops “Noir et Blanc”

Crispy Sea Bass with Delicate Spices

“ Colors of Caviar ”
Foie-Gras “en Papillotte” and Radish Bouillon

Artichoke and Black Truffle Soup,
Toasted Mushroom Brioche, and Black Truffle Butter

Roasted Veal Chop, Black Truffle Potato Purée,
Young Vegetables Braised in Veal Jus

The Carrot
Fine Cheeses
Apple

Chocolate



