Creamy burratina, heirloom tomato medley,
olive oil focaccia, basil peta]s
or
Semi-cooked foie gras with Espe]ette pepper,
wild berry financier, floral vinegar reduction

[ —

Free-range yellow chicken supreme,

Provencgal vegetable gratin, cherry tomato compote
or
Steamed sea bass fillet, creamy spelt,
shellfish emulsion
or
Grilled beef cut, potato soufflé,

creamy peas, morel sauce (+€10)

Selection ofaged cheeses (+€8)
(Comte, Sainct-Nectaire, goat’s milk tomme)

Homemade creme bralée, lightly lemon
flavoured madeleine
or
“Eiffel Tower”, red berry filling,

wild berry coulis
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