Lunch / €69

OUR MENU
Only for lunch , not on holidays
Plate charcuterie VEAL TARTARE
hand chopped veal tartare, smoked sardines
¢ green bean and pea salad
Starter. maincourse + dessert pea purée and coulis with mint and spring onion

bl

Extra dish +€18

Cheese instead of dessert +€16 “NOIRMOUTIER” POTATO
Cheese and dessert +€22 Noirmoutier baby potatoes with a seaweed crust
beurre blanc with almond milk and Oscietra caviar
All-in formule verbena cream, fresh almonds
(2 glasses of wine , water and coffee ) Supplement: Norwegian langoustine + €35
+/ €36
%%
ROUGET BARBET “COLBERT”
rouget in a crispy coating with nduja
Menu 4 courses / €111 Vierge sauce
. OR
2 starters + maincourse +Dessert

Cheese instead of dessert +€16

CANETTE “MAISON GARAT”
Cheese and dessert +€22

Basque duck, roasted rosé
croquette with confit leg and mustard salad
artichoke cream with citrus, natural gravy

WINE FORMULES
STRAWBERRY
Mara des bois strawberries in their own juice
“tartine Russe” with lime and green tea
Sans Cravate Avec Cravate mascarpone sorbet
Pairing wines €49/pp Pairing wines €89/pp
1 glass per course 1 glass per course OR
*Beer with cheese * Beer with the cheese
CLASSIC OF THE MOMENT
OR/ AND
ASSORTIMENT OF CHEESE

Please report any allergies to the person in charge



