s MENU SIGNATURE

A;;_ﬁ_;_pz’rizers

Beetroot, buckwheat taboulé, black cumin seeds, pistochio oll vinoigrette
19€

FI’GJE OWC red mu”et len escabéche’, lcerme’ mi”e]ceui”e, FPGS'Q OOJE cheese mousse
9
21€

Seared foie—gros, semi-cooked tuna tossed with Cojun spices, rospberry and |on9 pepper chutney
23€

Provence speft risotto tossed with black trufle, chicken gravy jus and orugu\o
26€

Y

SO>/ g|OZGd Sweetbreods, COI"POJES purée, g|OSSWOPJE Oﬁd SeOSOﬁO| mushrooms []Cr‘icossée
28€

Entrees

Sy

Shells roasted Lcngoustines, black pudding povvder, por*snip purée and full-bodied bisque
36€

Soir\t—Jeon—de—Bbignoc saddle of lamb,

Burrt bread with gorhc, peos’ gnocchi, rhubarb, hibiscus infused lamb gravy jus
38€

Beef ‘Charolais’ flet, heritoge tomatoes, zucchini‘s flower, corfit of lemon
38€

Rosemor‘y butter roasted turbot, artichokes ‘en borigou|e " Lardo di Colondta raviol,

Bor‘igou|e emulsion and chicken gravy jus
39€

Egg ‘en kaddf’, asparagus and Sturia caviar
39€

A” our dishes can be odopjted JEO g|uten ﬁ“ee potrons



Cheeses

Assortment O]C |OCO| Pipened cheeses Oﬂd mixed green SO|Od
20€

Desserts

=205

Our vision of the Tatin’s tart

15€

Moka, cofee biscuit, cofee ﬁ“osting mousse, Du\cey ‘rocher’
15€

Deconstructed red berries, Tonka bean crispy tule
16€

Valrhona Caribbean Chocolate 667%, Kdlamansi fresh center, mirror ﬁ"osting
16€

In the Spir“it of a lemon, white chocolate and yuzu mousse, freshness of mint and basi
18€

Menu Déegustation o 80€

S-course Menu - available until 8:30 pm
(Merely served for the entire table)

(2 oppetizers, ? entrées, | cheese or dessert)

Menu Plaisir o 635€

4-course Menu

(2 oppetizers, | entrée, | cheese or dessert )

Menu Terroir o 55€

3-course Menu

(1 oppetizer‘, | ertrée, | cheese or dessert )

( Cheese Supp|éments 6€ )

A” our dishes are housemode’ Oﬂd trons]cormed on U\e SPOJE ff‘Ofﬂ raw PPOdUCtS

Al our meats are from France unless stated / Prices are nets and service is included




