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Revkas New Fear

350 € / PERSON \7

NET PRICE IN EURO, SERVICE INCLUDED

Aperrtr/ 4‘“«

VoDkA SHOT NP

BLACK TRUFFLED GOUGERES

Slarters

ScALLOPS cARPAccIO, IMPERIAL OSCIETRA CAVIAR FROM SOLOGNE
AND

MAISON REVKA TRUFFLED DUCK FOIE GRAS, TOASTED BRIOCHE
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S SEA BASS FILLET, ARTICHOKES MOUSSELINE, CAVIAR WHITE BUTTER Q»
OR
VEAL FILLET WITH MORELS, MASHED POTATOES \\;q,
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COLONEL SORBET, MAISON REVKA VODKA S)\)
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CHESTNUT PAVLOVA, BLUEBERRY ““
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Revka’y New Vear

350 € / PERSONNE

PRIX NET TTC EN EUROS, SERVICE INCLUS

Apéritr/
SHOT pE VODKA '
\E)

GOUGERES A LA TRUFFE NOIRE

Lrnlrées

CARPACCIO DE SAINT-JACQUES, CAVIAR OSCIETRE IMPERIAL DE SOLOGNE

ET

FoIlE GRAS DE CANARD TRUFFE MAiIsoN REVKA, BRIOCHE TOASTEE
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FILET DE BAR, MOUSSELINE D’ARTICHAUTS, BEURRE BLANC CAVIAR
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FILET DE VEAU AUX MORILLES, PUREE DE POMMES DE TERRE

Desrerts
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CouPE COLONEL, VODKA MAISON REVKA

PAviLova MONT-BLANC, MYRTILLES
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