T raditional & modern cuisine
Culinasy inspiration repecting seasonal Products

and our local terroir.

Cheg Arnaud ,Ay'ax ~ Fignier



L.unch Menu

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

Starters €14

Fanko~breadecl goat cheese ¢ Cabe’cou” , salad variations, beet vi naigrette
(| actose - g[uten -egg- sulfite )

= D

]:lame~gri”ed mackerel Fi”e‘c, mustard {:oam, croutons

( Fish - gluten - mustard - [actose)

Main Courses €24

Gri”ed octopus tentacles, corn Puree with browned butter,

gri”ed vegetables, fresh herb vinaigrette
( Mo“usk -lactose - Pine nuts )

— D

SeemC with Carrots

Braised beef chuck) roasted and glazecl multicolored carrots

(] actose - gluten - sulfite )

Desserts €12

Mille feuille pastry, salted butter carame
( Eggs - lactose - gluten - nuts)

= D

Roasted Pineapple, Pineapple sorbet

(Gluten)

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



Menu L’Essentiel es6

If you wish to substitute a starter or main course with a dish from the a la carte menu: supplement €6.

Starters

Femcect egg, mushroom assortment, rosemary foam
( Egg - g[uten -lactose )

= O

Crumbled crab, medleg of vegetables, croutons

( Crustaceans - g[uten )

Main Courses

Mediterranean sea bass fillet, roasted cauliflower, saffron broth

( Fish - lactose)

— O

Gers duckling Fi”et) reduced blackcurrant sauce, butternut

( | actose - su[Pl'n’tes )

Desserts

The 4 lemons, liglﬁt yuzu mousse, lime crumble, ge”ow lemon sorbet, kaffir lime

( Lactose— egg - g[uten - nuts )

— O

Kogal Praline chocolate) chocolate ice cream

(] actose - g]uten - egg - nuts )

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



[.a Carte
/—\

Les Entrées

Fencect egeg, mushroom assortment, rosemary Foam

( Egg - gluten _lactose)
€16

Crumbled crab, medleg of vegetables, croutons

( Crustaceans - gluten )

€20

Sca”op ravioli, creamy ]berian lomo) coral reduction

( Mo”usl( - lactose ~g[uter\ - sulfite - cgg)
€26

Duck foie gras terrine, seasonal fruit compote, brioche toast

(Gluten - lactose - sulfite )

€26

Maison Sturia - the exPcrtise of French caviar

Selection of Oscietre caviar with iodized, mi”<9, and olive oil flavors

€85 les 30 gr

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



Les Plats

A vegetarian craving?

Spelt risotto with mushrooms

(Gluten- lactose )

€24

Mediterranean sea bass fillet, roasted cauliflower, saffron broth

(Fish - lactose )

€20

( od back) white wine butter with ge”ow wine and cod roe,

fried parmesan risotto, braised fennel

( Fisl’] - lactose - sulfite )

€28

Gcrs cluckling Fi”e’g reduced blackcurrant sauce, butternut

( Lactosc - sulfite)

€20

Beef fillet, Pressed fried potato, béarnaise sauce

(] actose - g’utcn - sulfite)

€38

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



Les Fromages

Selection of agcd cheeses with its condiments

( Lactose - nuts )

€19

Les Desserts

Mille feuille pastry, salted butter carame

( Eggs - lactose - g[uten - nuts)

€12

Koasted Pincapple, Pineapple sorbet

(Gluten)

€12

Rogal Praline chocolate, chocolate ice cream

(Lactose - gluten - egg - nuts )

€14

The 4+ lemons, light yuzu mousse, lime crumble, 36:”ow lemon sorbct, kaffir lime

(Lactose - gluten - egg - nuts )

€16

PRIX TTC, TVA 10%, SERVICE COMPRIS



e 1

Children's Menu €15

Dishes

Homcmade chicken tenders and mashed Potatoes

Dessert

2 ice creams of your choice

Drinks
Sgrup, Diabolo or [Truit Juice

_

PRIX TTC, TVA 10%, SERVICE COMPRIS
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