
.Prepared steak tartare (VBF 180g)  f r ies ,  green salad.  17,00€

.Prawn and marinated octopus r isotto with peppers .   20,00€

.Pan-seared duck breast ,  spr ing vegetables ,  o l ive  o i l  and

mashed potatoes.  18,00€

.Br ioche bagel ,  smoked trout ,  avocado and soft-boi led egg,

green salad 16,00€

STARTERS
7,00€

.Tomato gazpacho,  vegetable  brunoise ,  stracciate l la  and

croutons.

.Caesar  sa lad (mar inared chicken,  parmesan,  tomato,  egg,

crouton and caesar  sauce) .

 Smal l  :  7 ,00€  Large :  14,00€

.Conchig l ioni  with sa lmon,  cream cheese and cucumber ,

v inaigrette .

DESSERTS
7,00€

.Chocolate tart let ,  f leur  de se l  and pink pral ines .

.L ight  l ime cream,  raspberr ies  and breton shortbread.

.Seasonal  f ru it  sa lad,  infused with green tea

.Salted caramel  cheesecake.

DISHES

DISH  OF THE DAY 13,00€
2 COURSE FORMULA (STARTER + DISH OF THE DAY OR DISH OF THE DAY +

DESSERT) 18,50€
3 COURSE FORMULA (STARTER + DISH OF THE DAY + DESSERT) 22,50€
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