THE STARTERS

Veal and hazelnut terrine
Dubarry-style velouté

Brioche sausage

THE LUNCH

THE MAINS
STARTER AND MAIN

32 € Cookpot of small spelt,

organic egg and chanterelles

MAIN AND DESSERT
Confit duck leg,

32 €
tiny potatoes with parsley
STARTER, MAIN AND Back of cod, beetroots and beurre blanc
DESSERT
42 €

THE DESSERTS

Armagnac savarin, lightly whipped cream

Available from monday to friday,

. . Daily ice cream and sorbet*
excluding bank holiday

Net prices in euro, taxes and service included
Fall 2024 Chocolate mousse

* made in our Manufactures





