A [a carte.

Open briocte with unrefined sall,
asparagus lips with /90/5 0/ black /ra/?/es 27 €

Tould of green peas with /Q"esé goal’s cheese, slices of lobster with sqaasﬁ

Jowers. spring pea “fraicheur’ with mint 38 €
)y Spring p

skekk

Our “bourllabaisse” with Tediterranean ﬁsﬁ, fwo éeéwbys,
slrce 0/ /ezme/ with /G’o/g 0/ safx"on 99 €

Kisotto with creamy mascarpone and, pa&) 0/ green peas “‘a la Francarse”,

brscur! with chorizo 27 €

J(?oya[ sea-bream in a crust 0/ salf with green fea,
peanuf butter with Combawa 57 €

skekk

Caramelised mz'ynon 0/ veal with a “soubise” 0/ asparagus,
7u1}20a with “Lardo Di Colonatta” 49 €

skekk

“Cendré du Fbrtou” on crackers with bittersweel cherrres,

young shools 0/ salad 20 €

skoksk
%ffe/euzf[e with 9ra1212y Smith a/opfe and local femon,
green app/e sorbel 20 €

Chiocolate souﬂ[é with me//zby chocolate CAI/.OS 20 €

Menu C/)e’/'eazzer.'

Grzlsp asparagus with coun/ryw/y/e bacon and
rilletfes 0/ wild salmon with mustard “a ancienne”

Or

DBack 0/ sea bass roasted with ifs skin and coarse- yrounof peppercorns,

augeryb)e caviar with /fa/ [ea/ parsfe , ynoccéz' “meunrere”’
Or

Creen peas with ﬁ*esé minf in an aromatic 51"0/5,
thin ﬁf[e/ 0/ capon and ‘young carrof

kekk

Small raviols 0/ cifrus ﬁ*ai/s, exoltic /91111/ with citronella

Or

Grz's/oy wave 0/ strawberries and. ras/ogerrz'es,

its lavender ice milk

kokok

Assorted, pelils /oars

kokok

GU/O O/IIZOAG

45 €per person, 5eoeraye included
A yfass of wine /1/2 bottle of mineral wate



