The Lunch Menu

2 Courses menu 3 dourses menu
Starter / Main Course or Main Course / [Dessert Starter / Main Course / [Dessert
€29 € 36

Starters €14

Beetroot tartare, lig]ﬂt mousse with Meaux mustard, pepper chiPs

( Mustard - lactose )

= O

Green asparagus velouté, Pemcect egg, foam infused with Colonnata bacon
( | actose - egg )

Main Courses €22

Meagre loin, Thai~stg|e ramen broth, carrot mousseline

( ]:islﬁ - lactose - sesame - cc[crg )

—_—

Suprcmc of Free-range chicken, potato gnocchi and chervil,

reduced chickcnjus with wholc-grain mustard

( Lactosc - g|uten - mustard )

Desserts €12

(Grandma's | arte | atin, ]signy cream with vanilla

( Lactosc - g]utcn -egg- nuts )

= O

Chocolate -vanilla delight:

("hocolate crumble, hot chocolate - vanilla siPhon, chocolate tile and shards, vanilla ice cream

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

VAT 10%, SERVICE INCLUDED - MEAT OF EU ORIGIN
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