MENU D’AFFAIRE

Amuse bouche
Appetizer
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Le velouté de riz “HINONIKARI”,croustillant de crevette aux parmesan,
cube de saumon confit,deuxcelle de bardane et de champignon aux banuls
Hinohikari rice velouté with prawn and Parmesan croustillant, confit salmon cube
and a burdock and mushroom duxelles with a dash of Banyuls
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La caille rotie,salade tiéde de légumes de racine bio et de pomme,
purée de caramel de betterave,purée de céleri rave,jus de caille aux vanille
Roast quail with a warm salad of organic root vegetables and apple,
purées of beetroot and celeriac, and quail jus perfumed with vanilla
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Le filet beeuf roti,purée de pomme de terre au truffe,gnocchi de potiron,
compoté d’airelles et son coulis,esupuma de béarnaise
Roast fillet of beef with truffled potato purée, pumpkin gnocchi,
cranberry compote and Béarnaise sauce foam
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Le granité de tomate et grenade biscuit chocolat et mousse auchocolat earlgrey
meringue a la grenade craquantes chocolat
Granite tomato and grenades chocolate biscuit and chocolate mousse earlgrey
meringue with chocolate crispy grenades
TN AL aTATDL—AEE AT 2 aTT MY NERRED S T =T
WRBDAL L P LI Ty T3 aadk BIEOT 7N

Café et mignardise
Coffee and mignardise
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¥3,800
Taxe 8% Service 10% Non Compris
Tax (8%) and service (10%) not included
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