Jartare e loup de mer aux asperges Banches & fa menthe fraiche 27€
%%&WWWWWJW&@W?6€
Beignet de foie qras de canard caramélics au Porto 82€
Saint-Qacques en coque, huife 3'olive, soja ol éclats 3o Parmesan 28€
Ris 3e vean en croiite e nair, sefouts de tuuffes ot cileri-ane 29€

Quene e homard Blew wdlic, an Basific of tomates confites, jus 3o danbe 49 €
gm-@WmWWWWWW,W&PMMM 42€
Suillade e Daint-Jacques, vefouls de chataignes copeaus de foie qras ok cipes 4BE
W&Ww&mmwdm%mw45€
Suf/@maaemmdfmaﬂxwamcg\m»afa@afwm,bw{ﬁwdaw49€

Cooun de fiet de beeuf, griflade de foie gras of cipes, s conné marchand de vin 49€
&M&'WMMMW,WJWWW A6€

gmw&ew «g)ajm'ﬁo/n» awx noix b abricots
Sralin e pistache aux grioltes confites, sauce Fubife
Pastifle 3e poines Williamine, confiture de Chinoubles anx épices
Oafade exolique & la menthe, devicine of méfiose, mousseus de citron verk

8044%58000%%0@0&6% W&Mﬂ«mwﬂam&»
Poulpe ot comteann lisdes cuils anm the sert, cocos de Paimpol, céferi, of fotus au wéréo
M&waa’wd&m%
@w&%@,%d&m,w&%ww,m%w

@ choix leo desserts de fo carte
Boulangerie pétrie ot cuile ans los cuivines u Cmo Gloife Senvices compria



@tfantic sea bass “sashimi' serted on a bed of white asparaqus, and fresh mink 27€
Warm soft cqq and natercress purée topped with salmon cariar 26€
Foie gras lempura caramelized with Pout wine sauce 82€
Roasted aveetbread in nafnut cuot, buffles selouté and celery-rool salad 29€

%m&foﬂm"%wgm" 91694
Roasted blue loboter tail with tomatoes, basil mashed potatocs and beef juice 49 €
Deared scallops with shared cold duck foie qras, sevsed with a chestnut vefouts 45€

Roasted Duck aiquillettes with spicy quince sersed with a duck-Banyuls sance 45€
Free range pigeon and foie guas oloamed with green asparagus and frosh tuuffles 49€
Qmwwm“w%&"wmmﬁm, 49 €
Rack of lamh cooked in the oven seried with mint safad and mashed potatoes 46€

Mo York cheese cake souffls, cream cheese sorhel and red Bowny coulio

Duck foie gras with. celeryroot Remoulade safad and weduced FPort wine
Bllack cod fiskh and tomato tartar with mint, seried with tomato consommé

We bake our onn freoh bread in Citrus Hloike' o Litchen Seviices and tases inofuded




