
Net prices, services included / Drinks not included / Origin of meat : see slate / Product likely to change according to the seasons

T HE CR A BT HE CR A B
Sweet spicies / Daikon / Calamansi citrus

T HE MUSHRO OMST HE MUSHRO OMS
Raviolis with fresh herbs / Quail egg / Goat cheese from the Gaubretière

T HE SE A BA SST HE SE A BA SS
Green asparagus / Mousserons mushroom / Bear’s garlic

GU I N E A FOW L SUPR EME S GU I N E A FOW L SUPR EME S 
Morille mushrooms / Peas / Spring onions

T HE CHER R IE ST HE CHER R IE S
Candied with almond flavour / Baba infused with Cherry Brandy

T HE VA N I L L A-COF F EET HE VA N I L L A-COF F EE
Vanilla biscuit / Hazelnut-coffee praliné / Coffee ice cream / Milky Tahiti vanilla espuma

CR E A M A N D M AT UR ED CHEE SE SCR E A M A N D M AT UR ED CHEE SE S  extra €1O  
Saffron-pear chutney / Seeded crackers

MENU DÉGUSTATIONMENU DÉGUSTATION

***

***

5 courses : € 80
6 courses : € 90


