
 

Snails served in their shells (6 or 12)       12 ou 19.- 

Rabbit and tarragon, tomatoes caramel with Porto 14.- 

Mackerel fillets, fennel, watermelon and gooseberries      14.- 

Fricassee of burgundy snails and licorice, carrots and hazelnuts 19.- 

Half-cooked foie gras, blackcurrant ketchup, toasted bread and mesclun      21.- 

Back of lean (fish) and red wine sauce, eggplant caviar, pine nuts and bacon    25.- 

Gilt-head bream with spicy broth, tomatoes, cucumbers and turmeric potatoes 27.- 

Lobster tail with spices, beef kromesky, socca, fennel and pan-sautéed tomatoes 37.- 

Chuck on beef, mashed potatoes and crunchy vegetables 19.- 

Guinea fowl tournedos, seeweed, quinoa and zucchini risotto     27.- 

Beef sirloin, reduced juice, artichoke puree, onions and gourmet peas                                                 30.- 

Mature beef sirloin, peas, mushrooms and sweet onions 39.- 

Drained soft fresh cheese 9.- 

Selection of Regional Cheeses 11.- 

Timut pepper shortbread, creamy vanilla and blackcurrant, strawberries and balsamic 12.- 
 
Tiramisu, chocolate “z caramel”, coffee granita, amaretto jelly    12.- 

Chocolate ganache 70% Elianza, crunchy praline, granita and tonka beans    14.- 

Crisp meringue, creamy lemon and basil             14.- 

Citronella jelly and raspberries, almond cookies, mint sorbet     15.- 

  



 

Tarifs en Euros T.T.C et service compris 

 

Rabbit and tarragon, tomatoes caramel with Porto  

Or 

Mackerel fillets, fennel, watermelon and gooseberries  

 
Back of lean (fish) and red wine sauce, eggplant caviar, pine nuts and bacon  

Or 
Guinea fowl tournedos, seeweed, quinoa and zucchini risotto  

 
Tiramisu, chocolate “z caramel”, coffee granita, amaretto jelly  

Or 

Timut pepper shortbread, creamy vanilla and blackcurrant, strawberries and balsamic 

 

Starter, Main Course, Dessert 35.- 

 

Fricassee of burgundy snails and licorice, carrots and hazelnuts  

Or 

Half-cooked foie gras and rhubarb, raspberries and cherries 

 
Gilt-head bream with spicy broth, tomatoes, cucumbers and turmeric potatoes  

Or 

Beef sirloin, reduced juice, artichoke puree, onions and gourmet peas                                       

 
Chocolate ganache 70% Elianza, crunchy praline, granita and tonka beans  

Or 

Crisp meringue, creamy lemon and basil 

Starter, Main Course, Dessert 47- 

 

Tasting menu 5 courses – selection of our chef      75.- 

 

 

 
Our Chef offers a Tasting Menu for all diners at the table. 

Please notify us of any allergies or intolerences when placing your order.  

 


