
Roasted pollack
Fregola Sarda risotto

Fava beans and fresh herbs
pesto

lemon and buttermilk emulsion
 ou

Fee-range guinea fowl supreme
Carrots and vanilla puree

Crispy polenta
Supreme sauce

Menu 42€

Contains the following allergens : ( Gluten, crustaceans, eggs, fish, peanuts,soy, milk, tree nuts, celery, mustard, sesame seeds, sulfur dioxide, lupin and molluscs
We work exclusively with fresh produce, so some items may be unavaible, thanks you for your understanding

Kids menu 10€
( consult us )

Roasted saddle of lamb
Smoked eggplant caviar

Crispy polenta
Miso juice

ou
Piece of beef grilled on the bbq

Confit new potatoes
Roasted green asparagus

Full-bodied juice

------------------------------ ---------------

Menu 34€

M E N U S  M A Y  2 0 2 6
S e r v e d  o n l y  o n  E v e n i n g s ,  W e e k e n d s  M i d d a y  &  P u b l i c  H o l i d a y s

Sea bream ceviche
Sour cream

Cucumber, horseradish
Granny Smith apple

Nori seaweed powder
ou

Roasted white asparagus
Hollandaise sauce with basil
Chorizo and lentils crumble

Perfect egg
Fricassee of morels 

Snow peas and bacon
Vin Jaune emulsion 

ou
Green peas tartlet

Green peas and mint mousseline
Sour strawberry

Fregola Sarda risotto
Fava beans

Grilled zucchini
Fresh herbs pesto

lemon and buttermilk emulsion
 

   --------------- ---------------

Menu 30€
Vegetarien

Strawberry-rhubarb tartlet and artisanal sorbet
ou

Financier cake with pistachio, white chocolate and raspberries
ou

Dark Chocolate ganache, hazelnut praliné, crispy biscuit and tonka bean ice cream
ou 

Auvergne cheese plate, arugula salad with Vensat walnut oil

Please inform us of any allergies all diatery restriction when placing your order

---------------

Roasted white asparagus
Hollandaise sauce with basil

Radish pickles
 lentils crumble 



Fregola Sarda risotto, fava beans, grilled zucchini, fresh herbs pesto, 
lemon and buttermilk emulsion

Roasted pollack, Fregola Sarda risotto, fava beans and fresh herbs pesto
lemon and buttermilk emulsion

Fee-range guinea fowl supreme, carrots and vanilla puree, crispy polenta
Supreme sauce

Roasted saddle of lamb, smoked eggplant caviar, crispy polenta
Miso juice

Piece of beef grilled on the bbq, confit new potatoes, roasted green asparagus
Full-bodied juice

Roasted white asparagus, hollandaise sauce with basil, chorizo and lentils crumble
(vegetarian version 9€)

Sea bream ceviche, sour cream, cucumber, horseradish, Granny Smith apple
Nori seaweed powder

Perfect egg, fricassee of morels, snow peas and bacon, vin Jaune emulsion 

Green peas tartlet, green peas and mint mousseline, sour strawberry

M E N U S  M A Y  2 0 2 6

STATERS

MAIN COURSES

Strawberry-rhubarb tartlet and artisanal sorbet

Financier cake with pistachio, white chocolate and raspberries

Dark Chocolate ganache, hazelnut praliné, crispy biscuit and tonka bean ice cream

Auvergne cheese plate, arugula salad with Vensat walnut oil

DESSERTS

11€

11€

14€

14€

11€

11€

11€

11€

17€

21€ 

21€

25€

25€

Avaible only during dinner, weekend and holidays
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