
Friday, October 16, 2026

Charity Dinner
Pink October

Appetizers
Cromesquis made with fresh cheese, lemon, and thyme,

a slightly tangy fig condiment, and hibiscus gel.

In Support of the Association
A network of healthcare professionals specializing in breast cancer and its treatments.

Welcome drink

Entrance
Celery ravioli with pan-seared wild mushrooms,

a full-bodied blackcurrant sauce, and a brown butter emulsion.

Main Course
Roasted Mediterranean sea bream, crisp fennel,

fresh pomegranate, and candied lemon.

Dessert
Ginger Linzer cookie, light mousse,

white chocolate namelaka, raspberry gel, and fresh raspberries.

55€
Of which €5 will be donated to the CapSein Association—Var Network

Prices include tax and service. Alcohol abuse is harmful to your health. A list of allergens and the origin of the fish is available upon request.
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