Menu
« Autour de la saison »

Lettuce salad , crushed brocoli flavoured ginger,
scallops and coffee flavoured vinaigrette

Or

In a « Little Big Jack » shell,
gourd soup with ricotta gnocchi and wild mushroom

Grilled anglerfish, verjuice flavoured vegetables broth

Or

Young partridge breast with spicy honey, preserved legs,
« maki style » cabbage with salsify

ki xa

Mont d’or cheese meringue cake, ice cream served,
apple, nuts and hazelnuts
Or

Iced cake with chestnts and tangerine

ki xa

Delicacies

ki xa

Coffee

60 € per person, excluding beverages
90€ per person, with wine pairing by our
Chef Sommelier



