2 Rastawant lo Poidbe EDispar

Conuse-baudhe

*@wqwde%/&@/lhﬂ%é@mmgm buuschella aw bewvre de gambas o
espma & la rowille

8 Glettine do foie ghas de canaid, mirai muscat vanille, canfit de lumguat
d focaccia mocllewse

8 )V ukis de paineann witis aw nari, gravlan de sauman & la bebtorave, vinaigielte
& Uhudile de sésame ghille

Lown suivie...

*Wmﬂwdw@pwféd@m @m&@a@ﬁm%mﬁed@m&,
legumes glacés e jus de cuissern awo pices
escalepe de foic gias podlée o peit fancis a ma fagen

8 Lo manéo selon les anvivages et Linspination du dhef

Souts fnit /

d serbel wilisanal a la mandarine
pwkeéde/mém&@e@

*WWWW@W%MMW%M@@’@M@ cw&k»a’eﬂmfgae

efg[hcea/zﬁwﬂa&@!bmdecm

8 Lt di framages qffuc
OV - Conuse beudhe, entée, plat e dessert 55€

Clccord mets e vins en suppliment - 75€ los 2 vornes ow 27€ les 3 venres
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;f% SRoustachant lo ?@éfe @aym/m
Copdizers

8 Lisque of velvel ctab flambéed with cognac, buuscheltn with prawn butter and nauille 25€
asplsmna

8 SDucks faie gias tovine, vanilla muscat mivier, candied lumguat and focaccia 25€

8C) Viakis o lecks raasted with nati, salman ghavlar with becaal, toasted sesame oil. 23€
dhessing

%/a%w

8 T "pite diparnd s lam steww, leven howss shoubden in an aiol owst glgged  37€
vegetables and spices cooking, juices.

8 Ghitogy of duck, canfit leg in samassa, low-tanperatue cacteed filet glazed with — 33€
W@Wﬁ%—ﬁd%@&&/ﬁwwmmﬂa&%&d“ém/@m”

& e lide accarding to the wrnivals and the inspinatien of the dgf 37€

G fnish /

*@ya&mﬁw&»m&mﬂm lemen cwnd with ywsu, erange supteme and wilisanal 73€
mandain se/bel

8 Dame of neugat glaged with Cathan haney and caramelized peanuds, puiée of red 713€
fuils

8 Cuncly meringue, dais dhacolile and lonteas bean ganache, mange coulis wd - 73€
ailisanal cecendd ice cream

8ty of ripened cheeses 77€

NN - Eqppetizen, startor, main course and dessert 54€

Obine and foed paiting supplament: 15€ for 2 glasses av 27€ for 3 glasses



