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Sourmet Henu
« The faste 0/ /ruﬂ es »

105 €

%ppe/z'zer:
Tartine with beaten egq and /Ihy crumbs of /171/7 es

Grazy burbof salad,

oeye/agfes and thin s/rz/'os 0/ summer /raﬂ es

Luke-warm scaffop 0/ /Gzé gras with preserueof paéo o/ yarﬁ'c,
yra/eof /ra/ff es

cSoupe//e 0/ coco-beans with Di Colonata bacon

and essence 0/ /ra/ff es

Slice ﬁom a saddle o/ veal
with a compo/e of while onions

seasonal Ueye/agfes

Waspgerrfes.'

Zransparency of raspgerrz'es en ofécoc/[on,

u//ra~ﬁy£/ mousse

Gllp O/IZ?OAG

Taxes el service compris

t

Simplicity
requires mastery
of every moment,

moment of cooking,
tasting,
finishing,
and, finally,

serorn g.

Z Sarault
Enxecutive Gﬁef

& DBallat
?as/z’y G ef

(7 /A Gédpuzk

Restaurant j/?aanayer
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Starters ﬁounfy 0/ the Dea

Tomatoes DBurbot
Freserved ox-teart fomaloes, pe/cz[s 0/ yaf'ﬁ'c and’ re/fr*esﬂzby « %ﬁy Orab » with mint 29 € « Cevrctre » S/y[% served luke-war. 2, 5t U/%JPI.V”"][OS 42 €

CSGGF'KGSS

G /e
ourgenes Yn cuges, S[ow[y coobed in oanzf/a~/[aooreo/ 01[ apr[co/ céu/ney 59 €

« Usolon » with [ayers of /}esé yoa/ ’s cﬁeese, [arye camarone and espuma 0/ basil 27 €
(Sea 6~I’eam

Gz'ay/}kg Thin s/rl)os with combawa mus/arJ, coulrs o/ spz'cy avocado 57 €
Fressed and preserueo/ Ueye/agfes with a wa//zby air 0/ [emon 30 € Local red mullot

YIn a crust of salt with rosemary, Ul'lzal'yre//e with red mullet liver 4] €

SFresh and rzl'oeneaf cheese e

65 S 912/ 7 d/S Fresh goal’s chreese like a soup,
shredded Ueye/agfes and lemon orl

sk soup Or

cSoap with rock /135 cauyﬂ/ @ /;:SAQI’IDGﬁ Gérard FKinaldr and cooked bizs own way 27 € Dox 0/ pllbe,;eo/ cheeses
to meel our wishes, a//er Kobert Dedoft

ore gras
Warm sca[/op of foz'e gras, crushed coco-beans with summer /rur/fffe, verbena yranz'/e’ 35 €

Louillabarsse

In three servings. @QS,_S‘Q[’/S 20 €
Soup, croutons, rouslle,
Fillet of weever, scorpion fishs and potatoes, Fraui
Sticed fennel, fillet of Jolin Dory and red sea bream 59 € Stramwbormics.

Fresh strawberries in a ﬁ}ze /'e/fy with hibiscus, ﬁyé/ sablé and emulsion o/ garriguetle

CSea~5¢ss %[Oﬁ
Daked in the overn, with slices 0/ semi-smok eddagefylﬁ% a[y ae bulter 29 € cSurprz'se Spéere with melon ﬁ‘ayran/ with 5051[ crisp biscur! with /G'lze salt crys/a[s

Seaches and aprz'co/s.'
Kisotto

Fraicheur of peacﬁe& and apricols, mulli-vitamin smooltire
With crushed summer /ruf//es, shards of Yberico Dellota 27 €

Cherrres.

Lthe a farye reconstituted cﬂerry, an array of fextures
Heat Dishes
Ghocolate

ﬁ'ee/ Tainori 64%

Srilled slab of Gharolais gee/{ cassolette of coco beans, mz[ﬁz/euzf[e with /[‘(1/7]9 and mascarpone 49 € Grispy crunch with black Jainori chocolate and pink yrapeﬁraﬂ consommé,
ice-cream with 1}2/1151'012 0/ lea
Garm-raised veal O 5 %
; 3970
From Corréze, cutlel wilh brown ; fille table 45 € reana
om orrese, Cutiel Wit oromajus, pasiiia O/Ueye anie COrisp 5ayaef/e 0/ milk chocolate with a hint 0/ ye%w lemon, mellow ice-cream with peel
Lamb %rayaani 72%
\%/]é/ Offamg/}'om /A\e %/PI[/éS, yé\/edu O/[\goljf\yO(Jld aﬁo/./}“O/AO/‘AGI'I:SSG 48 € Géocofa/e Soa///é w]]ém@[/l']?y %]ﬂayaaﬂ]éear/
Taxes and service included Taxes and service included



