yores dic C 1A,

4 services 80 €

( Served at lunch only)

SAVOURY SWEETS

AMUSE BOUCHE

Duck Foie Gras from Maison MASSE / Williams pear / Saffron
of Bourgogne

Pollack from Brittany coast / Cauliﬂower
Granny Smith apple /Anchovy

Sweetbreads from Limousin / Potato / Shiitake
Tarragon

Farm cheese board of Bourgogne
( Extra 17€ )

Figs / Green cardamom / Mascarpone cheese
Honey

SWEETS

SAVOURY SWEETS
AMUSE BOUCHE

Duck Foie Gras from Maison MASSE / Williams pear / Saffron
of Bourgogne

* ( Bourgogne Snails from Morvan / Leeks / Girolles )
mushrooms / Liquorice

Pollack from Britrany coast / Cauliflower
Granny Smith apple /Anchovy

Atlantic Maigre / Butternut / Poutarque (cured fish roe)
Batak berry

Sweetbreads from Limousin / Potato / Shiitake
Tarragon

Farm cheese board of Bourgogne
( Extra 17€ )

Figs / Green cardamom / Mascarpone cheese
Honey

SWEETS

Unique Menu
Menu 5 or 6 services available on request / Unique menu



