L.unch Menu

2 Courses menu 3 Courses Menu
Starter / Main Course or Main Course / Dessert Starter + Main Course + Dessert
€32 €42

Starters €14

Octopus ravioli with daikon and Sriracha ketchup

(Molluscs, gar]ic, soy, sesame )

= D

Roasted old tomato, tomatojam and burrata Mousse

(Lactose, g[uten, garlic, sog)

Main Courses €24

Sea bream fillet “Portefeuille s’cgle”, basil zucchini tagliate”e, oil sauce with tomato
( Fish, Pine nuts, lactose)

= O

Lamb shoulder comcit7 hours, flat coco beans, mashed Po’catoes and lambjuice

(| actose, gluten )

L.es Desserts €12

Floating island, Tonka bean custard and salted butter carame
(Lactose, eggs, nuts)
= O
Peach Pavlova with vanilla meringue

(] actose, eggs )

PRIX TTC, TVA 10%, SERVICE COMPRIS - VIANDES ORIGINE FRANCAISE
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