
English menu

Starters
Parsnip & Leek Velouté
roasted hazelnut

Homemade salmon gravlax
red onion pickles & lemon cream

Homemade Semi-cooked Foie Gras with Lillet
mango chutney & toasted brioche

Main courses
Veal fillet
celery mousseline

Fresh tagliatelle with prawns
bisque & candied lemon

Pan-fried gnocchi
mushrooms cream sauce & chestnuts

Desserts
Chocolate & passion fruit pod
Trompe-l'oeil cannelés
Caramelized apple tatin
The current cheese plate

Children Menu
15€

Ham croquettes
Fowl Supreme
baby potatoes

Two scoops of ice cream, choice of flavors


