
HAMACHI CEVICHE

COCONUT AGAR, IKURA & KAFFIR LIME

C H A P O U T I E R  C Ô T E  D U  R H Ô N E  B E L L E R U C H E  B L A N C  2 0 2 3

MAINE LOBSTER TAIL

RISOTTO, CRISPY RICE PUFF & TANGY PRAWN NAGE

D O M A I N E  D E  B I L A  H A U T  O C C U L T U M  L A P I D E M  B L A N C  2 0 1 9

PAN-SEARED HALIBUT

JERUSALEM PUREE, EARL GREY EMULSION

C H A P O U T I E R  C R O Z E S  H E R M I T A G E  M E Y S O N N I E R S  B L A N C  2 0 2 3

SNOW AGED WAGYU STRIPLOIN

HEIRLOOM CAULIFLOWER, TRUFFLE MASHED POTATO, NATURAL JUS

C H A P O U T I E R  C H A T E A U N E U F  D U  P A P E  P I E  V I  2 0 2 1

CHENDOL CRÈME BRULEE

C H A P O U T I E R  L U B E R O N  L A  C I B O I S E  B L A N C  2 0 2 2

ACCOR  PLUS  MEMBERS  EVENT :  

A  N IGHT  WITH  M .  CHAPOUT IER ’ S  F INEST  

7  NOVEMBER  2 0 2 4 ,  7PM

EDEN  RESTAURANT

$1 3 8++  PER  PERSON


