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Allergen list available on request - net prices, including service
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Our Menas

Starter + Main Course + Dessert

Starter + Main Course, or Main Course + Dessert

T'wo Starters + Dessert

“Discovery” menu (evenings only):

T'wo Starters + two Main Courses + Cheese + Dessert

Starters

Foie gras
FFoie gras from the south-west of France, with blackberries, brioche breadsticks and a
blackberry and chestnut compote

Truite

Trout gravlax with clementine and dill, served with herb cream

Crustacés

Mussels and whelks, pan-fried oyster mushrooms, parsley mousse

Anguille
(Supplement +3 € if selected with a formula menu)

Cucumber gazpacho, smoked eel, coconut milk mousse and curry powder

Gravlax

Charolais rump steak gravlax, tarragon and wasabi Béarnaise sauce, fresh herb salad

45 €
38 €
28 €

95 €

18 €

16 €

17€

Ip €
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Main Courses

‘Boeuf 34 €
(Supplement +4 € if selected with a formula menu)

Limousin beef fillet, with a small crispy bacon gratin and porcini mushroom sauce

Turbot 26€

Turbot fillet, clementine-infused fresh cream sauce, with a vanilla-flavoured
cauliflower mousse

‘Veau 36 €
(Supplement +5 € if selected with a formula menu)

Veal sweetbread, roasted parsnip and veal jus with coffee and candied lemon

Seiche 30€

Cluttlefish cassoulet, Feijoada-style

Cerf 28 €

Venison loin, red butter with chanterelle mushrooms and sp:tzie pasta

VW Dk

Lasagnes 23€

Green lasagne with pumpkin, walnuts and Gorgonzola

Allergen list available on request - net prices, including service
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Desserts

Baba au Rhum 14 €

Baba flavoured with homemade rum, blackberries and whipped cream with candied
chestnuts

Tiramisu 3 €

Cannelloni style tiramisu

‘Fondant Cookie 3 €

Chocolate fondant on a chocolate biscuit bed

Café gourmand €

Choice of coffee, black or herbal tea, with an assortment of homemade sweet treats

C/@a/ courtesy of Christophe Michel

We propose our mountain cheese cart 5 €

Kid’s Menu (12 years or younger)*

(Boeuf or Turbot, with Chocolate fondant dessert)

20 €
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