SENS & COULEURS

Amuse bouche.
Appetizer.
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Laioli de Méditerranée, salade de pommes de terre, poulpes, bonite et crevette,
vinaigrette fraicheur, chips de pain.
Early summer seafood platter: octopus, bonito,prawns,
citrus vinaigrette and Mediterranean saffron aioli.
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Le filet de bar cuit au feu ,Oringi au vin jaunes ,
courgette au bacon et coques , crumble de noisette.
Roast fillet of sea bass with courgette, bacon, hamaguri cockle gratin,
oringi mushroom and vin jaune sauce and hazelnut crumble.
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La piece de beeuf poé€lé en croute de moelle , velours de carotte releve de cardamome,
croquette de pomme de terre truffé , sauce porto au foie gras.
Pan-fried beef with an anchovy and marrow crust, carrot purée with cardamom,

truffled potato croquettes, port wine and foie gras sauce, and gingerbread and pistachio accents.
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Le sorbet aux myrtilles, écume de yaourt, granité a la sangria au vin blanc,
creme au chocolat blanc, crumble aux amandes.
Blueberry sherbet with yoghurt foam, white wine sangria granita ice,
white chocolate cream and almond crumble.
TN—_Y =D N F—T ) NOTRATS —~
HUA LY TV T I7=7,HRUA hFaalb—rDrJ—LA
T RITUTNANDT IR

Café et Mignardise.
Coffee and mignardises.
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¥6,000
Taxe 8% Service 10% Non Compris
Tax (8%) and service (10%) not included
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