
Creamy burrat ina ,  he ir loom tomato medley ,
o l ive  o i l  focaccia ,  bas i l  peta l s

or
 Semi-cooked foie  gras  with  Espelette  pepper ,
wi ld  berry  f inancier ,  f lora l  v inegar  reduct ion

Homemade crème brûlée ,  l ight ly  lemon
f lavoured madele ine

or
 “Ei f fe l  Tower” ,  red  berry  f i l l ing ,  

wi ld  berry  coul i s

Starter

Main course

Cheeses

Dessert

Free-range  ye l low chicken supreme,  
Provençal  vegetable  grat in ,  cherry  tomato compote

or
Steamed sea  bass  f i l let ,  creamy spelt ,  

she l l f i sh  emuls ion
or

Gri l led  beef  cut ,  potato  souff lé ,  
creamy peas ,  morel  sauce  (+€10)

Select ion of  aged cheeses  (+€8)
(Comté ,  Saint-Nectaire ,  goat ’ s  mi lk  tomme)

English menu


	English menu
	Starter
	Main course
	Cheeses
	Dessert


