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Midday menu

Foie micuit with apple and vainila
Pea curd, milky seafood knife and citronella air
Cremy vegetables
Codfish tripe and chickpeas pure
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Seasonal rice “tuber melanosporun”
Cheek beef confited and parmentier
Meat balls “ spectacular”
Duroc pork chop, apple with tonka bean, potato crispy with
“cajun”
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Cheese with jam
Strawberry textures with spices and nuts
Baba ron with vanilla "chantilly"
Chocolate with spices and nuts

28€ VAT included

Bread, drinks and coffee not included
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