Plaisiv Menu 53€ i ln carte forice

\S’m/ﬂ?py in two ways: 24 €
I its shell, roasted with hutter

In mrpﬂccio, Beetroot w’na{g:ﬂeﬁe and condiments

Or
Seacrab Ravioli with cuﬁ‘/eﬁ}'ﬁ ink 24€
Rlack raddish and Crustacean broth
Or
Guilvinec L’ngawﬁnrey J‘imp@ ﬂm'/ép/ 24 €

Marinated seaweed, Seashells fom/n and Vom'ﬁpe;ﬂife@ pepper

Seasonal /(Jca@wmgﬁf fish 28€
Hokkaido ﬂiuﬂyﬁ confit. with T@me and Timur éemy
Kumquat and Citrus fruit emulsion
Or
BB seared Beef (our ;ﬂggiana/ meat) 28€
Grilled leaks and Jerusalem artichokes,
Winter Truffle juice
(Rossini way: with Foie Gras ~ J'uﬁp[emenf pﬂyﬂﬁe of 13€)
Or
”Fé:meym’/[e/ Red mullet 26€
Carrots, Sﬂﬁ'@ and’ ﬁam’/ey

*kkk

Pre~Dessert
A tasty transition from savoury to sweet,

Jpeeiﬂ@ created @ our Chef Pitissier, Nicolas

Tonka Chocolate J'ouﬁ[/e' e
Ganache with Tonka bean heart and’ farreﬁ'e/ nuls
Chocolute Milkshake
Or
Exotic Spﬁem €

Coconut shorthread, Vanilla and Coconut cream,
Cﬁopﬁe&/ Fruits such as Mango, Papaya, @'neapp/e, Passion }[ruifjle@ and Mango Mousse
Or
Pear ﬁe/im@ €
Poached Pear with Vanilla and Cardamome, Liquor ~Hlavoured Pemy’e@
Timut Pepper meringue, Vanilla mousse, sz’cey cream and Pear Sorbet



Tentation Menu 39€ 4 ln carte forice

Thin ﬁem'i//a/e tart with Clams E€
Shallots confit and ﬁoacﬁe;/ Oyster

L’inewﬂ@ﬁf Pollack 2€
With C’a%ﬁgey, ..
Mandarin and Chestnuts €
Chestnut Riscuit, Poached mandarin and Mam/arﬁy’e@
Chestnut cream

Also available [J‘oflﬁ'ﬁ/emenf '/%ﬁmé/e] ;
A p///n‘e of local cheese (4 cheeses) g€
Local Cheese p@w’fﬂﬁon ﬁ/m‘e (8 cheeses) €




Seafood

Lobster : 1 X 5009 lobster, roasted on the shell, served with seasonal
Ueﬂefaéfe;' & a homardine' (, 51’5’7%} sauce
14 € foer 100 grammes of lobster

Oysters from the 9l TM&@ :
b oysters : (3€ 12 oysters : 26€

Seafood p/affe:ﬂ ([ ?lccamﬁnj to arrival and on@ on order)
1 brown crab or Jfﬂiﬁ/er crab (. /epemﬁry on the season), 2504 /mfyom'ﬁney, 6 0ys‘fem
from the e TM@, fprawns, whelks, winkles, seasonal seafood

47€ foer foerson
Royﬂ/ J’ﬂﬂ[/OO&/ /.v/ﬂfz‘e:ﬂ s ?lccomﬁ'ny to arvival and an@ on order)
1X 5009 Breton lobster, ¢ lrown crab or an'ﬂér crab (. p/epemﬁnﬂ on the season), 2504

/anﬂowﬁney, 6 oyyz‘em fmm the e TM@, frrawms, whelks, winkles, seasonal J'ea/[oa&/
47€ foer foerson + 14 € foer 100 grammes of lobster

Children's Menu
e

Gravelax Salmon
Or

Smoked ham

Chicken breast. sautéed. /mfm‘oe,v
Or
Fillet of fish with seasonal ueﬂefaé/ey

2 sc00fos 0/[ ice cream or sorbet
Or
\S’Wﬁm’e Aessert

Please tell the Maitre d’Hbtel if you are allergic to gluten. We will be pleased to provide :

-Gluten-free bread

-Slightly modified dishes to meet your requirements

-Allergies :A list of allergens present in the dishes on our a la carte menu is available on request. For ‘specials’
and other products not on the menu, please ask for details before placing your order.
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