
Carte Blanche
Starter / Fish / Meat / Dessert
52€/person - 2 people minimum

 Starter / Main course 
or 

Main course / Dessert
29€

Starter / Main course / Dessert
39€

The Chef and his team invite you to enjoy a culinary experience at
lunch and dinner, through this evolving menu-card, which offers you
seasonal cuisine, 100% homemade in close collaboration with
carefully selected producers and artisans.

A food and wine pairing can be offered to you
2 glasses €12    3 glasses €17       4 glasses €22



STARTERS 11€
Tomato pâté en croute, Stracciatella di bufala, Arugula pesto.
Medium cooked foie gras, Strawberry & turmeric chutney, Cornbread +2€
Grilled Britany octopus tentacule, Roasted purple artichoke, Artichoke
mousseline, Preserved lemon, Crushed herb condiment, Cashew nuts. +2€
Snails from Hugues Millot with parsley, multicoloured chard, Comté cream
and Melba toast
Slow cooked Egg, Chorizo   piperade, Lomo, sheep cheese

MAIN COURSE 21€
Steamed fish back to auction , Roasted and grilled zucchini, French butter sauce +2€
Ballotine of Black Chicken from Le Mans, Millet Risotto, Vegetable Top and Cashew

Nut Condiment with Wholegrain Mustard +7€
Sarthois sirloin steak, roasted new potatoes, Cheesy sauce, green salade

Truit Steack, Roasted shellfish and crustacean, Quinoa, Velouté sauce 

Half duck breast , Spring vegetables, Green percorn sauce 

Spelt from Berry , Sunlight vegetables, Local organic Tofu

DESSERT 11€
Selection of 3 cheeses €7,5 (Excluding menu)
Selection of 5 cheeses
NYC Skillet Cookie, Vanilla Ice Cream, Salted Butter Caramel, Chouchoux.
Hazelnut financier, white chocolate ganache with tonka bean, confit and
fresh Charlotte Strawberries
Yellow peach minestrone with verbena, sorbet of the moment
Affogato al Café, Bellifontain Style
Genoa bread, Strawberry and rhubarb marmalade, Orange blossom and
cardamom whipped cream, Nougat ice cream


