
Gratin dauphinois, kale
sole meunière

Citrus emulsion

Turbot, green rice stew, 
and razor clams

Xerém, baby carrot glaze
beef stew

Gnocchi, goat cheese and Port reduction
duck breast

F I SH

MEAT

Creamy celery and glacé daikon
Beetroot medallion and jus

Chocolate-coffee ganache mousse and crunchy
praline

Délice choco-café

Caramel and apple sablé 

Vanilla ice cream, flambéed meringue with
Grand Marnier

baked alaska

S T A R T E R

M A I N  C O U R S E

VEGETAR IAN

M A I N  C O U R S E

D E S S E R T

Mustard butter,
roasted Hokkaido pumpkin and miso,
organic bread

carrot and spinach waffle duo
Tofu and pepper cream

the sardine
Thin sardine tart, creamy onions

foie gras
Brioche, fig crisp

oyster mushrooms with garlic 
and parsley sauce
Chestnut emulsion, perfect egg

Port-caramelised figs, mashed potatoes and aioli
seared tuna

Wild rice and armorican reduction
azores squid

French raw milk soft cheese
with quince and anise duo

C O U V E R T Per person

22 , 00 €

20 , 50 €

18 , 00 €

9 , 00 €

7 , 00 €

7 , 50 €

À la carte

8 , 50 €

11 , 00 €

14 , 50 €

26 , 00 €

24 , 00 €

2 , 50 €

9 , 50 €

20 , 00 €

19 , 00 €

Cow or goat depending on delivery

8 , 00 €

Choose your starter, main course and dessert from the
selection of dishes and create your own menu 

for 38.00 €.


