The two Michelin-starred chef Michel Portos created our menu
In collaboration with our chef Clement Courtemanche
Our dishes can be shared
Price

Starters
Peas vegan
Cauliflower vegetarian
Tomatoes vegetarian
Sea bream
Foie gras

seasoned in a salad, roasted peppers, coriander, confit lemon
caramelized mousseline, pickles, crunchy colors
the field variety in a salad, burrata, arugula pesto
as a tartar, avocado, lime, radish, green apple
hot with confit of citrus fruits, spiced caramel, coriander

13
13
14
18
19

creamy soup, roasted pistachios, golden raisins, croutons
of potatoes, parmesan, arugula
of spelt, green peas, tofu, hazelnut vinaigrette
roasted fillet, carrots puree with lavender, orange
as a Mediterranean fish and chips, roasted lemon tapenade, modern aioli
‘a la plancha’, grilled vegetables, olives sauce
grilled fillet, roasted zucchini, bergamot, vegetables and herbs sauce
grilled rib eye, chickpeas salad, tzatziki
roasted ribs, eggplant caviar with cumin, jus, coriander
roasted fillet, soy sauce, ‘boule d’or’ turnip, pickles
walnut-sized potatoes or carrots puree

14
16
16
24
18
24
24
24
21
20
7

Main dishes
Artichoke vegetarian
Gnocchis vegetarian
Risotto vegan
Turbot
Pollack
Octopus
Sea bass
Beef
Lamb
Duck
Sides

Desserts and cheese
‘Tomme’ cow cheese

from Laurent Dubois, Meilleur Ouvrier de France

14

Lemon
Mousse
Cheesecake
Millefeuille

in various textures, seasoned with yuzu and ricotta, meringue
100% chocolate
with seasonal fruits and sorbet, speculoos
with vanilla, hazelnut praline, vanilla ice cream

12
12
12
12

Tasting menu for two

2 starters + 3 main dishes + 1 dessert
or 1 starter + 3 main dishes + 2 desserts

96
144

48 euros per person

3 starters + 4 main dishes + 3 desserts
or 2 starters + 5 main dishes + 2 desserts

Vegetarian menu

1 vegetarian starter + 1 vegetarian main + 1 dessert or cheese

48 euros per person

Tasting menu for three

The list of allergens is available upon request
Prices are in euros and include all taxes and service charge

35

