
Starters  
Charo la i s  bee f  tar tare ,  hand-cut ,  French  f r i e s*

Kni fe - cut  sausage ,  mashed  potatoe s*

Pan-seared  hake  f i l l e t ,  sauce  v i e rge*

Roasted  sa lmon,  green  l ent i l s

Seared  s ca l lops ,  c r eamy green  pea  r i so t to

Roas ted  ch i cken  supreme  wi th  thyme and l emon,  baby  potatoe s

Bra i s ed  bee f  chuck  wi th  o l ive s

Cod wi th  a io l i

Pepper -crus t ed  bee f  f i l l e t

Dry sausage ,  rad i shes ,  unsa l t ed  but ter

Organic  egg,  mayonnai se

Green  l ent i l s  f rom Le  Puy,  mustard  v ina igre t t e ,  so f t -bo i l ed  egg*

Green  bean and mushroom sa lad

Frisée  sa lad with smoked bacon lardons ,  poached egg  and croutons

Leeks  wi th  v ina igre t t e ,  mimosa  egg*

Bone  marrow with  Guérande  s ea  sa l t ,  g r i l l ed  country  bread

Large  Burgundy sna i l s  (6  p i ece s )

Sa lmon tar tare  wi th  avocado*

Fr ied  ca lamar i ,  tar tar  sauce

Vintage  sard ines ,  g r i l l ed  country  bread

Main Courses

Desserts  
9€

10€

11€

1 1€

12€

12€

13€

13€

7€

7€

8€

9€

10€

13€

14€

15 ,5€

16€

16€

16€

Set  Menu *
Starter  –  Main  Course

or
Main  Course  –  Des ser t

29€

Set  menu  *

Starter
 Main  Course  

Des ser t  

39€

20€

22€

26€

27€

28€

29€

29€

29€

39€

Fresh ly  churned  vani l la  i c e  c ream
 
Fresh ly  churned  l emon sorbe t
 
Crème caramel*

Crème brû lée

F loat ing  i s land

Choco late  pro f i t e ro l e

Pear  c rumble ,  caramel  i c e  c ream*

Choco late  fondant ,  cus tard*


