Menu of the moment

Starter + main course + cheese or dessert - 55 €

Starters

Terrine of foie gras with bresaola, pomegranate and Brazil nut

Roasted Provenc;a! asparagus, Picanha beef Pas’crami,

waﬁqe, mustard ice cream

* Amberjack sashimi, samphire and Puﬁcecl rice, Pata Negra Bellota ham,

tosazuje”g

Main courses

Roasted Iberian Pork fillet and foie gras «We”ington»,

seaweed, shiitake mushroom

* Grilled squid stuffed with olive and sun-dried tomato,
black rice risotto, « leche de tigre » and bottarga

* Pan-seared lamb fillet and sweetbrcads,

black garlic Panisse, HummusJ Malabar pepper sauce

*Trout ﬁ”e’c, smocked and Hame-searecl, sesame sPinach,

creamy Umeshujus, trout roe

Cheese or Desserts

* Cheese assortment

Aix-Brest ( PU]CF Pastrg with Calisson cream), Amaretto ice cream

Raspberrg bavarian, chocolate mousse

* Passion fruit cheesecake with cashew nut, clementine

and mango~Passion fruitice cream

Ala carte
Larger Portions

Starters

Terrine of foie gras with bresaola, pomegranate and Brazil nut - 23€

Roasted Provengal asparagus, Picanha beef Pastrami,

waﬁqe) mustard ice cream - 19€

* Amberjack sashimi, samphire and Puﬁcec] rice, Pata Negra Bellota ham,

tosazuje”g - 25

Main courses

Roasted Iberian Pork fillet and foie gras «We”ington»,

seaweed, shiitake mushroom, ~-34<

* Grilled squid stuffed with olive and sun-dried tomatoes,
black rice risotto, « leche de tigre » and bot’carga ~32€

* Pan-seared lamb fillet and swee’cbreacls,

black garlic Panisse, hummus, Malabar pepper sauce - 35€

* Trout ﬁ”ct, smocked and ﬂame~seared, sesame spinac]ﬁ,

creamy Umeshujus, trout roe - %%

Cheese or Desserts - 14€

* glu’cen—mcree

Meats provenance:

l:rancc/Germang/SPain



