
velouté de chou-fleur  V
creamy cauliflower soup | beech mushroom | truffle crumble | herb oil

pâté en croûte
duck and pork in pastry crust | pistachio | cranberry compote | cornichons

burrata V
asparagus | gremolata | pickled chioggia beet | mandarine | hazelnuts

petit steak tartare 
beef | parsley | shallot | capers | toast | piccalilli mousse

starter

aubergine melanzane 
aubergine | tomato sauce | mozzarella | parmasan | side salad

ragoût de poulet
slow-cooked chicken in white wine | lemon | capers |

crème fraîche | roseval potatoes | bonne femme with bacon

filet de bar grillé
grilled sea bass fillet | creamy mushroom risotto | asparagus | herb sauce

quiche épinard-gruyère  V
savory quiche with spinach and gruyère | crispy onion |

roasted tomatoes | tomato sauce | arugula

main dish

crème brûlée V
dame blanche V 

dessert

M� u Am� icain

choice per course:


