
Steamed sa lmon in  seaweed crust ,
mascarpone leek  fondue ,  lemon condiments

Sea  bass ,  caul i f lower  cream,
butternut  biscuit ,  she l l f i sh  sauce

or
Guinea  sowl  supreme,  so lorful  sarrot  tat in ,
sautéed oyster  mushrooms,  r ich  thyme jus

or
Beef  f i l let  with  shi i take  mushrooms,

baby potatoes ,  and porcini  reduct ion (+€10)

Plate  of  aged cheeses  (+8€)

L ’ Instant  by  Par i s  Se ine
(Al l -chocolate  bar ,  mandarin  entremet)

Starter

Main course

Cheese

Dessert

English menu


