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M E N U

— ENTREES —

Watermelon sou%,
melon and Speck AOP ham

ou

Tandoori prawn,
minced ‘fromage blanc’

ou

Tomato carpaccio,
basil sorbet, herb-infused oil

ou

Cucumber gaspacho,
burrata and pickled red onions

— MAINS —

Veal onglet,

“tonnato” sauce

ou

Guinea fowl leg,
glazed with honey and balsamic vinegar

ou

Red mullet fillets,

marinated with anise and orange

]

ou

Fish of the moment,
ask server for details
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g
all of our dishes are accompanied by seasonal vegetables from our market gardener

— DESSERTS —

Praline iced parfait
ou

Roasted pineapple,

vanilla cream and coconur ice cream
ou
Raspberry and pistachio ‘entermets’

ou

.

Pecach et nectarine Melba
fresh fruits, vanilla ice cream and redcurrant jelly

all of our desserts are homemade by our pascry chef
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MENU AU CHOIX

Entrée / Plac / Fromage ou Dessert 36 €
Entrée / Plat 30 €
Plac / Fromage ou Dessert 30 €
Menu enfant (consulter le service) 16 €

A LA CARTE

Entrée 12 €
Plat 22 €
Fromage 9 €
Dessert a la carte 10 €

legumes de saison : GAEC Au potager du bec de I'Isle a Saint-Genouph (37)
fromage de chévre : GAEC la ferme du Souheil a Cussay (37)

volailles et oeufs : Ferme des Doilés a Thilouze (37)
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