A la Carte
o

Starters

Furple artichoke barigoule, (_olonnata bacon

(A”ergen—Free )

€16

(uttlefish tartare with citrus, blood orange vinaigrette

(Gluten - sulfite - lactose )

€18

Ferigord duck foie gras, mango and Passion fruit, warm homemade gingerbread

(Gluten - sulfite - lactose - nuts )

€27

Saint—JacqueS ravioli from Saint-Malo, Mediterranean prawns,

foie gras cream, reduced bisque

(5he”\cislﬂ - crustaceans - lactose - glu’cen - sulfite)

€29
Maison Sturia - the expertise of [Trench caviar

Selection of Oscietre caviar with bring, mi”<5, and olive oil flavors

€85 for 30 grams

VAT 10%, SERVICE INCLUDED - MEATS OF FRENCH ORIGIN



Dishes

A vegetarian craving ?

Trg our market Platc, made with the finest Vegetables of the dag
€24

Medi’cerrancan ambeljack) tomato brotl*l, ratte Potato

( Fisl’] - lactose - sulfite )

€28

Mediterranean monkfish tail with ]berian | omo,

cauliflower variations, monkfish broth

(Fish - lactose - sulfite - eggs )

€36

Avegron lamb sadc“e, Jerusalem artichoke, rosemary lambjus

(] actose - eggs - sulfite )

€34

Aubrac beef fillet, Burgundgjus) reinvented potato gratin

(] actose - eggs - sulfite )

€38

VAT 10%, SERVICE INCLUDED - MEATS OF FRENCH ORIGIN



Cheeses

Selection of riPened cheeses with its condiments

(] actose - nuts )

€19

Desserts

(Grandma's T arte T atin, ]signg cream with vanilla

( Lactosc - gluten - eggs - nuts )

€12

(Chocolate - vanilla dclight:

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

( Lactose - glutcn - eggs - nuts )

€12

Caramelizecl rogal chocola’ce, chocolate ganache and tuile, chocolate sauce

(Egg - gluten - lactose - nuts )

€14

Tl‘\c 4+ lemons, light yuzu mousse, lime crumble, 3e”ow lemon sorbet, combava

(Gluten - lactose - nuts )

€14

VAT 10%, SERVICE INCLUDED



Children's Menu €15

Dishes
Ham and C]"ICCSC gﬂOCCl’ﬂ

Dessert

2 ice creams of your choice

Drinks
55rup) Diabolo or [ruit Juice

-

—

VAT 10%, SERVICE INCLUDED
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