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Menu 5 et 6 courses available on request

S courses €100 or * (6 courses €120)

SAVOURY SWEET

SAVOURY SWEETS AMUSE-BOUCHE

AMUSE BOUCHE Foie gras from Maison Masse / Quinces

Voatsiperifery pepper

*
. . . Artichoke poivrade / Barigoule accompanied by ripe
Foie gras from Maison Masse / Quinces from our orchards - '8 «
Voastiperifery pepper Aged olive oil *La Samatane
* Pike from our rivers / Razor clams / chard
Pike from our rivers / razor clams / Chard Champagne sauce
Champagne sauce *
*

* (Escargot from L'escargot B / Pied de Cochon)

Loin of Veal / Potatoes / Truffle Leeks / Liquorice

Comté cheese 24 months / Reduced jus

*
* Loin of Veal / Potatoes / Truffles
24-month aged Comté cheese / Reduced jus
( Cheese platter de Bourgogne ) *
Extra 17 €
( Cheese platter de Bourgogne )
* Extra 17 €
Coffee from Saint Romain / Lime *
Cazette de Bourgogne Saint Romain Coffee / Lime
“Cazette de Bourgogne”
SN %
SWEETS

SWEETS

Any changes or food allergies not reported at the time of

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

booking, will incur a 10€ surcharge
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