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THE MENU

TABLE DU LEVER AU COUCHER B Y

3-COURSE MENU : STARTER + MAIN COURSE + DESSERT Bo<

Cream of parsnip soup, black garlic espuma and parmesan tuile
Fresh sea bass tartare, ginger and lemon marinade, exotic brunoise, basil tuile

Bouzigues oysters, Espelette chilli butter, lemon and shallot vinegar
1/2dozen-13€ | Dozen -25€

Caesar salad : Breaded chicken with seeds, tomato confit, poached egg,
small croutons and Parmesan shavings

Pan-fried veal chop, creamy mashed potatoes, cognac reduction,
chanterelle mushrooms and trio of carrot leaves

Secreto of Iberian pig, grilled potatoes with thyme and glazed vegetables,
strong juice with smoked paprika

Coquillettes with truffle cream, gratinated with parmesan, small pieces of
white ham, and green salad

Fish of the day, sweet potato mousseline with cumin, braised endive
and artichoke stock, citrus virgin sauce

Asian wok, stir-fried vegetables, soya and tofu

Forest risotto with chanterelles and chestnuts, fresh herbs, mascarpone and parmesan cheese

Norwegian omelette (flambéed in front of you)
Pineapple carpaccio, basil sorbet and crunchy biscuit

Gourmet dark chocolate verrine, caramelised hazelnut crumble
and sparkling meringues

Plate of mature cheeses and wine jam

All our prices are in euros and include VAT and service.



