4 services 80€ ( Lunch Only )

Menu 5 et 6 courses available on request

SAVOURY SWEETS

AMUSE BOUCHE

Foie gras from Maison Masse / Mirabelle plum from Vosges
Voastiperifery pepper

Pike from our rivers / Crayfish / Chard / Vermouth

Charolais beef tenderloin / Corn / Black trumpets
mushrooms / Barberry

Cheese platter de Bourgogne
( Extra 17€ )

“Valentine” Rhubarb from Domaine de la Source
Hibiscus / Mascarpone cream

SWEETS

Any changes or food allergies not reported at the time of
booking, will incur a 10€ surcharge 3
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S services 100 € or * (6 services 120 € )

SAVOURY SWEETS

AMUSE BOUCHE

Foie gras from Maison Masse / Mirabelle plum from Vosges

Voastiperifery pepper

“Poivrade” artichoke / Barigoule garnish
Aged olives from La Samatane

* ( Escargots de L’escargot B / Pig's Trotters / Leeks
Liguorice

Pike from our rivers / Crayfish / Chard / Vermouth

Charolais beef tenderloin / Corn / Black trumpets
mushrooms / Barberry

Cheese platter de Bourgogne
( Extra 17€ )

“Valentine” Rhubarb from Domaine de la Source
Hibiscus / Mascarpone cream

SWEETS

V

Any changes or food allergies not reported at the time of
booking, will incur a 10€ surcharge 9
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