
 

 

 

 

 

 

ÀLA CARTE 

 

Starters 

 

 White Aspargus in Wild Garlic Tempura and Citrus Hollandaise           18€ 

 Morteau and Prawns Raviolo, Vadouvan Broth                                     20€ 

 Mediterranean Red Tuna Flame Cooked, Black Vinegar Sauce               32€  

 Foie Gras, Beetroot in Texture                                                                 26€ 

 Big Langoustine in Two Ways : Tartar and Crispy,  

Osciétre Gold Caviar and Granny Smith juice                                                    68€ 

                                                                                                                                                                                                              

Fish 

 Skrei Cod Fish, Bouillabaisse Broth    24€ 

 Turbot Fish, Maghreb Spices Broth    40€ 

 

Meat 

 Crunched Angus Veal, Mangalitza Lard Espuma                                   27€   

 Veal Sweetbreads, Razor Clam and Seashells Broth                                43€ 

Réseau WIFI : RESTAURANT 

Password : Mat280880 



 

 

 

 

Cheese 

 

 Faisselle of Cottage Cheese : Sugar, Red Fruit Coulis or Freshherbs   6€ 

 Saint Nectaire Our Way, Truffles 12€ 

 Cheese Trolley From Porcheret Dijon                                                     18€ 

 

 

 

Dessert 

 

 Like an Iced Cappuccino   12€ 

 Modern Black Forest Cake, Frozen Morello Cherries                             12€ 

 Sun-Kissed Citrus Crown                                                                        12€ 

 

 

 

 



Daily Menu at 27,90 € 

Starter, main dish and desert 

(Starter and main dish or main dish and desert at 21,90 €) 

(On the blackboard)(Served only at the lunch during the week) 

 

Menu Découverte 45 €  

 

 White Aspargus in Wild Garlic Tempura and Citrus Hollandaise 

OR 

Morteau and Prawns Raviolo, Vadouvan Broth 

******* 

Skrei Cod Fish, Bouillabaisse Broth 

OR 

Crunched Angus Veal, Mangalitza Lard Espuma 

******* 

Faisselle of Cottage Cheese (Sup.6€ Menu) 

OR 

Saint Nectaire Our Way (Sup.12€ Menu) 

******* 

Dessert to choice, (Please order the dessert at the beginning of yourmeal) 
(on the 2nd page) 

 

Any changes on the menu will be charged as supplement 

Starting to 8 people, Please to choose in the same menu for all the guests 

 



MenuGastronomique 

68 € Cheese included 

 

   Mediterranean Red Tuna Flame Cooked, Black Vinegar Sauce                     

OR 

  Foie Gras, Beetroot in Texture 

                                                          ******* 

Turbot Fish, Maghreb Spices Broth                                                             

OR 

Veal Sweetbreads, Razor Clam and Seashells Broth 

******* 

Cheese Trolley From Porcheret 

OR 

Saint Nectaire Our Way 

******* 

Dessert to choice « à la carte » (on the 2nd page) 

(Please order the dessert at the beginning of your meal) 

 

Menu Tentation 85 € 

Proposed in 6 services function of the Chef inspirations  

(This Menu is served to the whole table)  


