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STARTERS

Tender leek hearts, herb mayonnaise and smoked mackerel
Pyrenees trout a la Bellevue, cervelle de canut and radish shavings
Pig’s trotter cromesquis, gribiche sauce, and mesclun of fresh herbs
Chestnut velouté, pan-seared foie gras and rustic bread croutons

Pité en crotte from our Auberge with veal and foie gras, vegetable pickles

THE KITCHEN GARDEN BASKET

Ravioli with poached egg and spinach, root vegetable sauce

Butternut squash and wild mushroom risotto with aged Ossau-Iraty cheese and parsley

THE FISHERMAN’S CREEL

Hake tournedos with chorizo, caramelized broccoli and rich meat jus

Cod loin, grilled celeriac and langoustine bisque

THE BUTCHER’S BLOCK
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Basque black pudding Parmentier by Christian Parra, with rich jus
Grilled free-range chicken supreme, parsnip and brown mushroom cream, supreme sauce

Red wine-braised beef cheek, herb-glazed carrots and peanuts

PIECES TO SHARE
Traditional cabbage stuffed with foie gras, rich jus (for 2 people)

Matured rib of beef, potatoes and “maitre d’hotel” butter (for 2 people)

CHEESES & DESSERTS

Matured cheeses from our region

Bourdaloue pear tart, vanilla ice cream

Roastedfigs, caramelized walnuts, cardamom ice cream
Black fruit Mont Blanc with chestnut cream

Crispy arlettes, diplomat cream and chocolate ice cream

“Brioche” French toast with caramel and vanilla ice cream (for 2 people)

TERROIR WINES
6 TiEbes
White Wines 15cl 75cl
AOC Pessac-I.éognan THE « LAVANDIERE= MENLU
Les Hauts de Smith 2023 29€ 115€ 30€
Starter of the day
Red Wines 15cl 75¢l Main eourse of the day

AOC Pessac Léognan Rouge Dessert of the day

Le Liévre 2023 11 € 60 €
Le Petit Haut Lafitte 2017 13 € 65 €
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Les Hauts de Smith 2021 22€  95€ 6 iSSP
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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 cheques.
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