
The Lunch Menu

                  

          

            
Beetroot tartare, light mousse with Meaux mustard, pepper chips

 

 (  Mustard - lactose  )

Green asparagus velouté, perfect egg, foam infused with Colonnata bacon
(  Lactose - egg  )

Meagre loin, Thai-style ramen broth, carrot mousseline 
   

 (  Fish - lactose - sesame - celery  )

Supreme of free-range chicken, potato gnocchi and chervil, 

reduced chicken jus with whole-grain mustard
 (  Lactose - gluten - mustard  )

   
Grandma's Tarte Tatin, Isigny cream with vanilla

( Lactose - gluten - egg - nuts )

Chocolate - vanilla delight:

Chocolate crumble, hot chocolate - vanilla siphon, chocolate tile and shards, vanilla ice cream
( Lactose - gluten - egg - nuts )

VAT 10%, SERVICE INCLUDED -  MEAT OF EU ORIGIN

Starters 

Main Courses 

Desserts 

€ 29

2 Courses menu
Starter / Main Course or Main Course / Dessert

3 Courses menu
Starter / Main Course / Dessert

€ 36

€ 14

€ 22

€ 12
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