Seasonal Card
Starters
Light]y seasoned veal tartare, rasterrgj Comte’ cheese and burnt bread Powc]er
Green and 3e”ow beans, seasonal ﬂowers, nuts and 3e”ow Fruits, goat’s cottage cheese
Just seared king prawns, creamy Po!enta, gri”ed corn variations, Urlca chili Chimichuri sauce

[Half cooked foie gras, seasonnal chutneg, toasted bread "les PBlés de demain® (additional 4€)

Mains

Low temperature Pou!tr}j supreme, gnochet’cis and broad beans with Poultrg gravy, two lemons

and rosemary salsa verde, mature Sain’ce Maure de ] ouraine shavings

Sirloin Charo‘ais steak, aubergines and artichoke in gravy, potatoe walclqes, sPiced beef gravy
(additional 3€)

T una steak, candied fennel, red pepper hell sauce, raspberries, basil and crispg quinoa

Monkfish with lemon olive oil and Espelette chili, candied carrots, peas french st}j]e with

colonata ‘ar&, almond and turmeric whiPPed sauce

Qur cheese selection matured by Raimb's Fromag,es

9€

Matured Sainte Maure de T ouraine cheese mousse, beetroot shavings and crispy salad

8€
Dcsscrts

Dar‘( chocolate ganache, caramelised Popped rice, chocolate mousse, miso and black gar]ic

caramel

Rhubarb compote, yogurt ice cream, crispg fennel flavoured meringue, verbonna flavoured olive
oil

Marinated | ouraine strawberrg, white chocolate and lime ganache, strawberrg gel, green tea

flavoured rice cl'xips
% scoops of ice cream or sorbet (Made bg the Fa]ais de la Glace in | ours Nord)

Jrn order to Lee/o your waiting to a minimum, we él’na//ﬂ ask you to order your dessert with the rest
of your meal as t/7ey rec;u/re extenc//hg /ore/oaratfon and Coo,élhg



