
English menu

Starters
French beef tataki
vegetable pickles

Creamy corn
chipirons in parsley and garlic sauce

Grilled avocado toast
deviled egg and shaved asparagus

Main courses
Tenderloin Heart
Tartare Sauce & Fries

Roasted yellow herring fillet
vegetable virgin and green oil

Crispy polenta with marinated vegetables
smoked rosemary garden yogurt

Desserts
Paris Brest
Sheep’s milk brousse cheese
hibiscus-poached rhubarb

Gianduja Chocolate cake Semi-Cooked
The current cheese plate
from Fromagerie des Pins

Children Menu
15€

Chorizo croquetas
grated mimolette and aioli

Poultry
Homemade french fries

Gianduja Chocolate cake Semi-Cooked


