EASTER MENU
Sunday lunch, 5 Aprﬂ 2026

Argen’[euil asparagus cream

and poached egg with fine herbs

%k %k %

Hake fillet gently cooked,

Swiss chard fricassée, Dugléré sauce

%k % %

Slow-cooked lamb shoulder,

potato mousseline with wild garlic

%k %k %

Strawberry baba, basil and mint sorbet

85€ per person, exc]uding drinks

Our courses may contain allergenic products. You can get more information from the restaurant manager.
Net prices - VAT and service included - Our meat comes from France - We do not accept checks.




