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Atelier of Affinities
Durian Across Two Suns

A  D I N N E R  H O S T E D  B Y  H . E .  M A R C  A B E N S O U R  ·  A M B A S S A D O R  O F  F R A N C E

I Tempoyak · Sériole · Kombu
Lacto-fermented durian, cured amberjack, clear kombu
Chablis Grand Cru 2022, Les Vaudésir

MUSANG KING — THE
FERMENT

II Chawanmushi · Crabe
Savoury durian custard, mud crab, dashi nage
Riesling Grand Cru « Frankstein » 2019

MUSANG KING — THE CREAM

III Saint-Jacques · Durian Caramélisé
Binchotan scallop, caramelised durian, charred lime
Chassagne-Montrachet 2020

BLACK THORN — THE
CARAMEL

IV Canard · Fumée d’Écorce
Roast duck, durian-husk smoke, durian jus
Nuits-Saint-Georges 2020, Château Gris

MUSANG KING — THE SMOKE

V Parfait Black Thorn · Bario
Durian parfait, Bario cinnamon, calamansi
Moët & Chandon Impérial Demi-Sec

BLACK THORN — THE
SWEETNESS
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