
DINNER

E V E N I N G  M E N U

S T A R T E R  +  M A I N  C O U R S E  +  D E S S E R T

41€/person excluding supplements  

O U R  S T A R T E R S

Tuna tartare / Kosho / Watermelon / Sesame (+3€)

Fermented BBQ Tomato / Harissa / Basil / Olive and Caper

Green beans / Apricot / Smocked eel / Lovache 12€

Our « pâté en croûte » skilfully prepared by both Chefs (+3€) 16€

15€

12€

M A I N  C O U R S E S

Trout confit / Eggplant / Cherry ketchup / Spelt  

27€Iberian Pluma / Crispy Polenta / Smoked Courgette / Olive & Chipotle (+5€)

22€

Ricotta Gnudi / Artichoke / Pine nuts / Parmesan cheese 19€

French cheese platter - Fromagerie Les Trois Jean (4 pieces of cheese) 12€

O U R  D E S S E R T S

Cherry / Verbena / Black lemon 12€

Raspberry / Elderberry / Gin / Lime  (+3€) 

Strawberry / Stracciatella / Olive oil / Basil 12€

14€

A  L A  C A R T E

S T A R T E R  +  M A I N  C O U R S E  +  C H E E S E *  +  D E S S E R T

46€/person excluding supplements 

*2 pieces of cheese / 


