
Atlantic Crab / Cauliflower / Green Apple
Caviar  extra : 35,00 €

Déclinaison 6 services

Snails from L’Escargot B / Leeks / Vin Jaune

Atlantic Crab / Cauliflower / Green Apple
Caviar extra : 35,00 €

Déclinaison 5 services

Langoustine from the Brittany Coast / Brussels sprouts 
Grenobloise  garnish

Snails from L’Escargot B / Leeks / Vin Jaune

Small boat caught Monkfish / Beetroot / Geranium Rosat
 Roasted Almonds

Epoisses  Cheese from Bourgogne/ pear / gingerbread
Extra  :  12 €

Honey from Morvan / “ Cédrat “ Citrus / Fresh cheese

Any changes or  food al lergies not reported at the t ime of
booking,  wi l l  incur a 10€ surcharge

Any changes or  food al lergies not reported at the t ime of
booking,  wi l l  incur a 10€ surcharge

 -  105€-   -  125€-  

Doe  / Barberry / heirloom vegetables / Reduced Jus

Small boat caught Monkfish / Beetroot / Geranium Rosat
 Roasted Almonds

Doe / Barberry / heirloom vegetables / Reduced Jus

Epoisses Cheese from Bourgogne/ pear / gingerbread
Extra  : 12 €

Honey from Morvan / “ Cédrat “ Citrus / Fresh cheese



Lunch Menu

Any changes or  food al lergies not reported at the t ime of
booking,  wi l l  incur a 10€ surcharge

For the comfort of our team, we kindly ask that guests depart  by 4:00 pm, 
thank you.

Epoisses Cheese from Bourgogne/ pear / gingerbread
Extra : 12 €

Honey from Morvan / “ Cédrat “ Citrus / Fresh cheese

 -  80€-  

Doe / Barberry / heirloom vegetables / Reduced Jus

Atlantic Crab / Cauliflower / Green Apple
Caviar extra : 35,00 €

Small boat caught Monkfish / Beetroot / Geranium Rosat
 Roasted Almonds


	Déclinaison 5 services
	- 105€-
	Atlantic Crab / Cauliflower / Green Apple Caviar extra : 35,00 €
	Snails from L’Escargot B / Leeks / Vin Jaune
	Small boat caught Monkfish / Beetroot / Geranium Rosat  Roasted Almonds
	Doe / Barberry / heirloom vegetables / Reduced Jus
	Epoisses Cheese from Bourgogne/ pear / gingerbread Extra  : 12 €
	Honey from Morvan / “ Cédrat “ Citrus / Fresh cheese

	Déclinaison 6 services
	- 125€-
	Atlantic Crab / Cauliflower / Green Apple Caviar  extra : 35,00 €
	Snails from L’Escargot B / Leeks / Vin Jaune
	Langoustine from the Brittany Coast / Brussels sprouts  Grenobloise  garnish
	Small boat caught Monkfish / Beetroot / Geranium Rosat  Roasted Almonds
	Doe  / Barberry / heirloom vegetables / Reduced Jus
	Epoisses  Cheese from Bourgogne/ pear / gingerbread Extra  :  12 €
	Honey from Morvan / “ Cédrat “ Citrus / Fresh cheese
	- 80€-

	Lunch Menu
	Atlantic Crab / Cauliflower / Green Apple Caviar extra : 35,00 €
	Small boat caught Monkfish / Beetroot / Geranium Rosat  Roasted Almonds
	Doe / Barberry / heirloom vegetables / Reduced Jus
	Epoisses Cheese from Bourgogne/ pear / gingerbread Extra : 12 €
	Honey from Morvan / “ Cédrat “ Citrus / Fresh cheese


