
 

Menu 
FINE TART 

With oyster mushroom and gravy sauce 

(1.3) 

or 

PÂTÉ CROÛTE 

With salmon & pistachio, mesclun of herb’s 

(1.3.4.7.8.12) 

 

TERRINE FOIE GRAS 

with Port wine served with homemade brioche 

 (1.3.7.12) 

(extra €14) 

 

MONKFISH 

Armorican sauce 

(1.3.4.7) 

or 

CHICKEN 

Champagne & tarragon cream sauce (1.3.7.12) 

 
STUFFED BRIE 

With dried fruit 

(extra €9) 

(7.8) 

 

STRAWBERIES 

Parfait, with Melba sauce 

(3.7) 

or 

BAVAROIS 

Apricot “Madeleine” Biscuit  

(1.3.7.12) 

Home-made menu 

Net price, service et TVA included 
 

Origin of our meat – Chicken: France  
 

Lunch / Dinner 

€39 option: starter; main course; dessert 

€29 option: starter; main course or main course; dessert 

 

Our chef reserves the right to modify our menus based on availability  

of seasonal ingredients and food supplies. 

 

 


