Pour commencer

White asparagus « a la flamande » / Cream from Bresse / Egg mimosa / Chervil 10/20
French smoked trout / Brocolis and sage cream / Lemon / CroGtons 12/24
Veal tartar / Capers-shallots / Trout egg / Marinated veggetables 13/26
Mussel with toasted bread / Garlic / Parsley / Onion custard 13/26
A suivre

Gnocchis of Grandma Jaga / Green asparagus from Provence /Green olives /

Lemon / Wild garlic 12/24
Chicken breast / Poulette sauce with curry leaves / Tarragon vegetables 13/26
Fish of the day / Braised fennel / Kumquats / Marjoram / Basil 14/28
Pour finir

Coffee gourmand 10
Chou / Vanilla cream / Pecan / Caramel 10
French strawberries vacherin / Strawberry-chili sorbet / Yogourt / Meringues 10
Chocolate lava cake / Mint-cocoa sorbet / Cocoa sauce 11

Possibilité de menu enfant
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PRIX NETS TTC EN EUROS. SERVICE COMPRIS 15 %




