Menu découverte - 4 services
85/ invité

We

Pain brioché, Beurre 7
Dip au fromage, Betterave, Craquelin 14
Champignon frit, Labneh, Herbe 18

Pétoncle, Pomme, Céleri 3u/15
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Mozzarella, Courge, Graine de citrouille 19
Gravlax de truite, Fenouil, Yuzu 21
Tartare de boeuf, Avonlea, Brioche 22
Endive braisée, Louis d’Or, Jambon 17

Pleurote, Parmesan, Noix de pin 19

Cavatelli, Pintade, Noix de pin 29
Cardeau, Chou-fleur, Noisette 32

Porcelet, Chou de savoie, Panais 30
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Sticky Toffee Pudding, Marron,
Pacane, Griotte 13

Mille-feuille Annette, Framboise, Ricotta,
Chocolat noir, Pistache 18



4 Courses - “Discovery” Menu
85/ guest

We
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Brioche Bread, Butter 7
Cheese Dip, Beet, Cracker 14
Fried Mushroom, Labneh, Herb 18

Scallops, Apple, Celery 3u/15
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Mozzarella, Squash, Pumpkin seed 19
Trout Gravlax, Fennel, Yuzu 21
Beef Tartare, Avonlea, Brioche 22
Oyster Mushroom, Parmesan, Pine Nut 19

Braised Endive, Louis D’Or, Ham 17

Cavatelli, Guinea Fowl, Pine Nut 29
Flounder, Cauliflower, Hazelnut 32

Piglet, Cabbage, Turnip 30
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Sticky Toffee Pudding, Chestnut,
Pecan, Sour cherry 13

Annette Mille-feuille, Raspberry, Ricotta,
Dark Chocolate, Pistachio 18



