
Prix net en euros. Service compris
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Liste des allergènes disponible sur demande.

Suggestions du 
moment

The “César Palace”. . . . . . . . . .. . . . . . . . . . . . . . . . .
    Roman salad, anchovies, chicken, tomatoes, olives,
parmesan tile, smoked bacon chips, grilled croutons, egg,
homemade Caesar sauce.

The "Greek" salad . . .. . . . . . . . . . . . . . .
     Crispy salad, local tomatoes, grilled and marinated
peppers, Kalamata olives, feta, oregano, pickled onions, basil,
cucumber, tailed capers, olive oil.

Monkfish tournedos with smoked bacon and
thyme flower . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . 
    Carrot mousseline with ginger, butternut and seasonal
vegetables, Brussels sprouts and shellfish juice.

Turbot with chanterelles. . . . . . . . . . . . . . . . . . . . .
   Black rice risotto, seasonal vegetables, reduced fumet,
creamed and slightly emulsified, chives.
 
Thai beef tartare, homemade fries and salad. . . 
     Thai basil, shallots, sweet and salty soy sauce, mirin, rice
vinegar, ginger, toasted cashew nuts.
 
French Beef Tenderloin Heart with Foie Gras . .
     Grit potatoes cooked with foie gras and thyme fat,
seasonal vegetables, Bordeaux sauce, slice of homemade foie
gras.
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