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SIDES DISHES

FROGS LEGS

tempura, béarnaise espuma

LEEKS IN VINAIGRETTE

mixture of hard-boiled egg and
cured egg yolk

BEEF CHEEK RAVIOLI
satay broth
DUCK FOIE-GRAS

gingerbread +6€

LENTIL MITONNE

with chorizo

POLENTA FRIES
X3

HOMEMADE GNOCCHI

with girolles mushrooms, pork-fat
emulsion

BUTTERNUT SQUASH

with chestnut espuma

MAIN COURSES

DESSERTS

PARSNIP

cook like a piece of meat with orange
caramel and vegetable juice.

SQUID

grilled on a plancha with wake salad
and spicy vinaigrette

VEAL CHUCK

cooked at law temperature, then
seared with a spiced glaze and withe
sauce

SCALLOPS

shellfish broth +6€

CHEESES SELECTION

selection of three cheeses from
Fromagerie Gay

CHOCOLATE

crunchy chocolate-peanut dessert,
salted butter caramel

RUM BABA
green lemon and pineapple
ARTISAN ICE CREAM

made by Tweedle French-Alps,
150 gr cup,

C L)t a selection of flavors
6C
ABCD............. 40€ ABC............. 32€ BCD ............. 32€
ABD .............. 35€ ACD. ............. 27€ BC ..o 26€
AC ..o 18€ AD ............. 21€ AB .....ceees 30€
BD oo 27€

Nets prices, TVA and service included



