Scasonal Card
Startcrs

Autumn muslﬁrooms, soy sauce candied e%goke, butternut light mousse, bonite shavings,

caPres

Vendée mogette beans in roasted Pou]tr9 gravy, clams and grey s!ﬁrimps, chive and sea

asparagus
Nori candied sa!mon, chives flavoured leek coulis) Gribichc sauce with candied leeks

[Half cooked duck foie gras, seasonnal chu’meﬂ, toasted bread "les Blés de demain” (additional
4€)

Mains

Sirloin charolais steak, spinach gnocchis, crispg Parnsip and reduced beef gravy (adclitiormal
4€)

Low tcmperature duck fillet (hal{;cookec}) and con{:it, green cabbage and lard, salsi?y crisPs,

COCOa Havoured duck gravy

Oven baked cod loin, candied potatoes, grapexcruit, grapelcruit zest withe T ouraine rosé wine,

coconut ﬂavourec] warm magormaise

Just seared sca”ops, mashedjerusalem artichoke with foie gras, crispgjcrusalem artichoke with

nuts, creamed 9e”ow wine sauce

Qur cheese selection matured by Raimb's fromages

10€

Matured Sainte Maure de T ouraine cheese mousse, flowers and crispy salad

9¢€
Dcsscrts

Sagron mango, saffron and almond shorbread biscuit, Bourbon vanilla creme brilée, exotic

sorbet and yuzu gel

Around hazelnut and citruses

(Chocolate dulcey ganache, bitter cocoa biscuit, whisky caramel, vanilla light mousse
» scoops of ice cream or sorbet (Made by the [alais de la Glace in T ours Nord)

Jn order to ,é@c/o yourwaiting to a minimum, we ,éinc//ﬂ ask you to order your dessert with the rest
of your meal as t/my requ[re c:xtena//}vg /orc/oaratlbn and coo.é/ng



