T raditional and modern cuisine
Culinarg insPiration respecting seasonal Proclucts

and our local heritage

(_hef Arnaud /\jax ~ Fignicr



The Lunch Menu

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

Starters €14

(_rab and daikon leaves, nutmeg, rosemary
(Crustaceans - eggs )

= O

| eeks with vinaigrette, walnuts, Colormata lard
(Nuts)

Main Courses €22

Mediterranean hake fillet, celety ravioli, reduced hake broth
( I:isl'x - lactose - eggs )

= D

Supremc of 1Crec~range chicken stuffed with chestnuts, salsi{g in all its forms

(] actose - sulfite - nuts )

Desserts €12

Foached pear with tonka bean

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

— O

Mont Blanc dessert

(Lactose - gluten - egg - nuts )

VAT 10%, SERVICE INCLUDED - MEAT OF EU ORIGIN



Menu L’Essentiel ¢ se
—

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

Starters

Furple artichoke barigoule) (_olonnata bacon

(Al[ergen-?ree )

— O

Cuttle{:ish tartare with citrus, blood orange vinaigrette

(Gluten - sulfite - lactose )

Main Courses

Mediterranean amberjack, tomato broth, ratte Potato

( Fisl’] - lactose - sulfite )

= O

Avegron lamb sa&c”e, Jerusalem artichoke, rosemary lambjus

( l_actose - eggs - sulfite)

Desserts

T]‘IC 4 lemons, light yuzu mousse, lime crumble, ge“ow lemon sorbet, combava

( | actose - nuts - g]uten )

— O

Caramclizecl royal chocolate, chocolate ganache and tuile, chocolate sauce

( I_:_gg— lactose - nuts - gluten )

VAT 10%, SERVICE INCLUDED - MEAT OF EU ORIGIN



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

FPoached pear with tonka bean

( Lactosc - gluten - eggs - nuts )

€12

Mont ~ Blanc dessert

(| actose - gluten - eggs - nuts )

€12

Caramelizecﬂ rogal chocolate, chocolate ganache and tuilc, chocolate sauce

(Egg - gluten - lactose - nuts )

€14

The 4+ lemons, lig}'xt yuzu mousse, lime crumble, gc”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



