Seasonal Card
Starters
foie gras /seasonal chutney / toasted bread (additional 4€)
Prawns / ['rench toast,/ snow peas / smoked paprika mayonnaise / bisque and sesame Kimchi
Asparagus / burrata di bufala / bergamot / hazelnut crumble / herb
Shoot crispy thyme tartlet /| ouraine rillons / morels / brown mushroom mousse
Mains

Charo]ais beef Fiuct/ Potatoes/ brocco]ini/ bce]cjus reduced with bone marrow (ac]c]itional
4€)

\/ea] seruirosé / sPring vegetables and herbs / vealjus with anchovies
Sea bass/ carrots / buckwheat/ orange / fish stock with watercress

Shrci cocl/xcrcgola sarda with Poultrgjus/ parmesan cmulsiom/ Farma l‘;am/ [ried onions .

Qur cheese selection matured bq Raimb's 'Fromag;cs

12€

Maturcd 5aintc Maure de T ouraine cheese mousse, flowers and crispy salad

12€
Desserts
Appel / hazelnut / dulcey chocolate / madarin sorbet
Yuzu-|_emon meringue pie |_a Deuvaliere style
Milk chocolate / coconut / green cardamone

3 scoops of ice cream or sorbet

/n order to ,éee/o yourwaiting to a mimimum, we k/na/{g ask you to order your dessert with the rest
of your meal as t/mﬂ rec;u/re extena//ng prepa/‘at/bn and Coo;é/ng



