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WINE PAIRING
DINNER
Archipel
Restaurant
orchestrated by
Swedish Michelin
Star Chef
Mikael Svensson

Price per person:

Supplement Half

Board, Full Board

and All-Inclusive:
Rs 6,600

Bed and Breakfast:
Rs 8,500

Bookings:
Please contact the guest
relations, extension 3618

/3619
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MENU

Foie gras cream with grilled pineapple and Mauritian rum
Creme de foie gras a I'ananas grillé et rhum Mauricien

Condrieu Coteau de Chéry 2019, Domaine André Perret,

Magnum

White asparagus almond and caviar Rova from Madagascar
Asperges blanches aux amandes et caviar Rova de Madagascar

Saumur blanc Brézé 2017, Domaine Guiberteau, Magnum

Skrei from Norway
Brown butter, black koji and miso from B.culture
Skrei de Norvege
Beurre noisette, koji noir et miso de B.culture

Sauternes 1988, Chateau Gilette, Magnum

Glazed beef cheeks
Grilled tomato and smoked Trombolino Zucchini
Joues de boeuf glacées
Tomate grillée et courgettes Trombolino fumées

Volnay 1¢" Cru Santenots 2017,
Domaine Nicolas Rossignol Magnum

Goat yoghurt sorbet
Dark chocolate and chervil
Sorbet au yaourt de chévre

Chocolat noir et cerfeuil

Chartreuse Jaune
Cuvée des Meilleur Ouvrier de France Sommeliers
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