Starters

Leek with vinaigrette, egg mimosa 19 €
Duck « Potau feu» 25€
Tuna tataki, cabbage in deferent ways 21 €

Martinated Dublin Bay prawns, citrus dressing and seaweed 25 €

Dishes

Pork loin with carrot variations 28 €

Lean (white fish), shellfish mariniére 28 €

Whole sole meuniere 58 €

Chicken breast, Jasnieres wine cream sauce, seasonal vegetables 28 €

Matured cheeseboard 16 €

Desserts

Hot Cointreau souffle 17 €
Gourmet raspberry shortbread, raspberry-basil sorbet 16 €
Brownie, chocolate ganache, milk chocolate ice cream 16 €

Dark berries pavlova 16 €

Tous nos mets sont faits maison — Certification « Maitre Restaurateur »

Nos viandes sont d origine fran¢aise



Menu de Saison 54 €

46 € without cheese

Leek with vinaigrette, egg mimosa
or
Tuna tataki, cabbage in deferent ways

**

Chicken supreme, Jasniéres wine cream sauce, seasonal vegetables
or
Meagre, shellfish mariniére

*%x
Cheeseboard

**

Choice on the a la carte dessert

Tasting Menu 80 €
with food and wine match 98 €

Served for the all table
(for lunch until 1.30 pm and for diner until 9 pm)

Leek with vinaigrette, egg mimosa

*k

Marninated Dublin Bay prawns, citrus dressing and seaweed

ok

Lean (white fish), shellfish mariniere

*k

Pork loin with carrot variations

ok
Cheeseboard
ok
Pré-dessert
* K

Hot Cointreau soufflé

Retour du Marché 38€

(Monday to Friday only)

Starter, main course and dessert
or
« Starter and main courses or « Main course and dessert » 32 €



