
MENU DÉCOUVERTE  4 SERVICES    

85 / INVITÉ

Huître sur écaille, Mignonette 6 u / 24

Pétoncle, Fraise, Basilic 3 u / 17

—

Pain brioché, Beurre 7

Champignon frit, Labneh, Herbe 19

Ricotta, Haricot, Menthe 16

Mousse de foie, Griotte, Craquelin 16

 Rillette de Truite, Concombre Mariné 2u / 14

—

Tomate du QC, Courgette, Pecorino 18

Mozzarella, Maïs, Pacane, Coppa 23

Tartare de boeuf, Avonlea, Brioche 24

Haricot, Sésame, Shiitake, Échalote frite 19

Thon, Pois mange-tout, Bleuet, Sarrasin 27 

—

Omble, Aubergine, Broccolini, Amande 30

Cavatelli, Chanterelle, Maïs 30

Pintade, Sucrine, Sauce Charcutière 32

4 COURSES  ‘’DISCOVERY’’  MENU   

85 PER GUEST

Oyster, Mignonette, Lemon 6u / 24

Scallop, Strawberry, Basil 3 u / 17

—

Brioche Bread, Butter 7

  Fried Mushroom, Labneh, Herb 19

Ricotta, String Bean, Mint 16

Chicken Liver Mousse, Sour Cherry, 16

Trout Rillette, Cucumber 2u / 14

—

QC Tomato, Pecorino, Zucchini 18

Mozzarella, Corn, Pecan, Coppa 23

Beef Tartare, Avonlea, Brioche 24

String Bean, Sesame, Shiitake, Shallot 19

Tuna, Snow Pea, Buckwheat, Blueberry 27

—

Arctic Char, Eggplant, Broccolini, Almond 3

Halibut, Turnip, Beurre blanc 36

Guinea Fowl, Sucrine, Charcutière Sauce 32


