
cream of chestnut soup with cabbage, iberian brisket, hazelnut oil 15€  

STARTERS

OU

OU

chicken supreme, spicy jus mushroom fricassee, crunchy vegetables 22€

MAIN COURSE

saithe fillet, citrus juice, sweet potato purée, seasonal vegetables 21€

cassolette of pike quenelle, creamy shellfish, rice pilaf 19€

OU

OU

red beetroot carpaccio, chiffonade of beaufort cheese, on walnut oak,

soy vinaigrette €14

beaufort pie, crisp salad  12€

DESSERT

OU

chestnut cake, custard and merise ice cream 9€

floating island, génépi custard 7€

poached pear, chocolate cream, vanilla ice cream 8€

OU

chestnut tiramisu 8€

OU

“LA CARTE” OF THE MOMENT“LA CARTE” OF THE MOMENT


