
           

Purple artichoke barigoule, Colonnata bacon
( Allergen-free )

Cuttlefish tartare with citrus, blood orange vinaigrette
( Gluten - sulfite - lactose )

Mediterranean amberjack, tomato broth, ratte potato
( Fish - lactose - sulfite )

Aveyron lamb saddle, Jerusalem artichoke, rosemary lamb jus
( Lactose - eggs - sulfite )

The 4 lemons, light yuzu mousse, lime crumble, yellow lemon sorbet, combava
(  Lactose - nuts - gluten )

Caramelized royal chocolate, chocolate ganache and tuile, chocolate sauce
( Egg - lactose - nuts - gluten ) 

Starters

Main Courses

 Desserts 

Menu L’Essentiel

VAT 10%, SERVICE INCLUDED -  MEAT OF EU ORIGIN

€ 56

A desire to revisit a starter or a dish offered on the menu - Extra €6


