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VELOUTE DE FENOUIL &
Fennel velouté

BURRATA A L’HUILE DE BASILIC, PESTO DE FEVES ET POUSSES D’EPINARDS (2-10) &
Burrata with basil oil, fava bean pesto and spinach shoots

TERRINE DE POULET A L’ESTRAGON, SAUCE GRIBICHE (5-10-T)
Chicken terrine with tarragon, gribiche sauce

ENTREES
STARTERS

PLATS
MAIN COURSES

CURRY DE POULET MASSAMAN, RIZ BLANC (3-4-9-10-M
Massaman chicken curry, white rice

FILET DE LIEU NOIR, LEGUMES DE SAISON, SAUCE VIERGE ©©®
Pollock fillet, seasonal vegetables, virgin sauce

GENEREUSE PASTILLA, FEVES FETA, POIS CHICHE, SALADE DE FENOUIL
AUX AGRUMES (1-10)
Generous pastilla, fava beans, feta, chickpeas, fennel citrus salad

MOUSSE AU CHOCOLAT EXTRA-NOIR VALRHONA 5
Valrhona dark chocolate mousse

CHEESECAKE AUX FRUITS DE SAISON (-2-5-10)
Seasonal fruits cheesecake

TIRAMISU AU CAFE (-5-10)
Coffee tiramisu

DESSERTS
DESSERTS
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Allergénes
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Prix nets en euro TTC service inclus | Net prices, taxes and service included



