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TaVIL

Creative French Cuisine

The Ultimate Culinary Experience!
& Michelin Star
FRENCH CHEF NICOLAS ISNARD

X

EDMOND
DE ROTHSCHILD
HERITAGE

Domaine de La Grande Céte - Crémant de Bourgogne Brut Cuvée
SCALLOP TARTARE

Chateau Clarke 'Le Merle Blanc', Baron Edmond de Rothschild, Bordeaux 2016
PHO OF FOIE GRAS

Baron Edmond de Rothschild, 'Rimapere' Sauvignon Blanc Marlborough, NZ 2017
RED MULLET
Aubergines Confit, Saffron-Apples Emulsion

Chateau des Laurets, Baron Edmond de Rothschild, Puisseguin-Saint-Emilion 2015
WAYGU BEEF, BLACK GARLIC

ONION SOUP REVISITED

Louis Eschenauer Sauternes, Bordeaux 2015
FROMAGE BLANC, CHERRY SORBET

MOCHA

Coff/eetqr Tea
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