Scasonal Card

Sta rters

[Half-cooked foie gras in terine, seasonal chutneg, toasted rye "Blés de demain® bread
(additional 4€)

rench toast stgle soft bread, seared king prawns, smoked Paprika mayonnaise, }Jisque and

Kimchi sesame flavoured snow peas
Bumt lceks, mashed squash, gri“ed octopus, clementines, coriander and chives seasonning
Perfect egg, spinach, chorizo Ee!otta, Mornay sauce with mature comté !ight mousse

Mains

| ow temperature cooked Charolais beef {:i”et, mashed sweet potatoes, wilted sPinach,
butternut and Roscoff onions, straw potatoes and beef gravy (aclclitiona] 4€)

Fork square, carrot Pu]P, candied turniPs, mizuna, hazelnuts and Pork gravy with Xeres vinegar

Cod loin cooked on Plate, root ce!erg, ogster mushroom compote with sea ]ettuce) grey prawn

broth

Just seared sca”ops) mashed Jerusalem artichokes with foie gras, cripsg Jerusalem artichokes

with nuts, 9e”ow wine Wl‘liPPCC{ sauce.

Qur cheese selection matured by Raimb's Fromagcs

10€

Maturcd Saintc Maurc de Tourainc cheese mousse, flowers and crispy salac]

9¢€
Dcsscrts

Cl’locolatc cluiccg ganachc, bitter cocoa biscuit, w!'wiskg caramcl, Maclagascar vanilla ligl’xt

mousse
Yuzu-| emon meringue Pic | a Deuvaliére style
Kiwi, Pir\eaPPcl and green cardamome vacherin
5 scoops of ice cream or sorbet

/n order to ,éeep yourwaiting to a mimimum, we .é/na/{g ask you to order your dessert with the rest

of your meal as t/my rec;ufre extenc//hg /orc/oaratfon and Cooléing



