Our prices

Prices exc]uding drinks:

o 2 course menu(starter-main dish){:ordrog/pp
o2 course menu(main dish—&essert)For38€/pp
o 3 course menu ﬁor48€/pp

**, water and co”ee):

Drinl( pacl«age (wine

020€/pp loy theZcourse menu main dish—dessert
o 25€/pp L»y the?course menu starter-main (Jish
025€/pp |9y thegcourse menu

Prices exc|u&ing drinl(s :

o 3 course menu for 48€/pp
o4 course menu” for 63€/pp

DrinL pacl(age (wine**, water an(J co”ee):

o Sog/pp l)y the 3 course menu
o 35€/pp on the 4 course menu

*1:30pm and 8:30pm last or&er For the 4-course menu.
**The wine inc|uded in our menus is served only with the starter(s) and the
main course.

Sing|e menu For a” guests From 8 covers.



This menu is availalﬂle From ]8/06 until ]5/07

Non contractual menu, depending on arriva]s ancJ marLet procJucts

Sliced scampi | Watermelon / Green asparagus /
Espelette pepper
OR
Flame-seared salmon / Fennel / Fresh herbs

OR

Gri”ed porchetta / Zucchini variation

Challans duck breast / Cherries / Blackcurrant / Onions /
Richjus
OR
Catch of the (Jay / Heirloom tomatoes / Ricotta spinach ravioli /

Anisee& tomato cream

OR
Yel]ow chicl(en / Mini laeH pepper / Eggplant / O|ives

Chariot of refined cheeses in place of dessert (+]O€)
A glass of red wine (+7€)
OR
Apricot / Almond / Lavender
OR
Valrhona chocolate / Red berries

***PLATE OF MATURE CHEESES IN SUPPLEMENT OF THE MENU : 16 EUROS ***

ALLERGEN INFORMATION : AVAILABLE ON REQUEST.
THE COMPOSITION OF THE PRODUCTS MAY CHANGE.



