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Shider cral in ils sholl, cream of celory and chestnut, shellfish Royale, €32
Confit of foie gras, grilled with figs in a fine eres vinegar jolly, €38
Cpstens grilled in cream of shallot with frarsley coulis, €39
gmmmme/@%mw%w%m/@@, €39
Seallofy salad, lender-crish caullflower florels and green asparagus, €45
WMWMWW@W&QJ%&%//M, €4
Lobster in a salad of its coral with colery and arlichoke poivrade, €58

Sqguid fried in a porsillade of virgin olive oil with lomatoes and clams, €32
Tillet of red mullet, confit of fennel in Pedwo Limenes vinegar, €38
Seared scallopis in a bouillon of ginger and shellfish, €49
%@@WM@D&%WW mcema/mc/mwm, €49
Tillet of sole in cultlefish ink, colery with Wack truffles, €55

Grilled blue lobster on a bed of risolle mived with is coral, €68

Lomon confit of witd duck with ils log in brick frastry, seasonal fruils and vegelables, €39
Young wild boar wilh junificr berries, bratsed lottuce with smofed bacon and chestnats, €42
Venison in profprer sauce, fran-fried salsfy with fresh frofpror, €58
O@G/WWMQWWMQWWW%ZW)’ €55¢Am
Tillot of beof with caramaliiod shallots, thick French fuics cooked in goose fat, €58
gﬂﬂmmmma%/%@a%%wmmm%% €0y

Sronch Cheeses, €18

Rothschild soaflé with vanilla frod ice cxeam, €16
Cuvolic frudls in a passion frail Eifuma, €16
Tainord’ chocolale larl with salled caramel, €19
Cranchy eylinder of citrus fruil and puistachios, sorbel and mandarin doughnuts, €19
pte and prassion fruit crackers, AMontargis prraline mousie, €19

Olun enlremels, €23

Dessorls showld be ordered at the start of the meal

5.5% VAT and 12% Service included in the tax-inclusive amount





