
Snail croque, Parsley, Mizuna

*Scallops, Mushrooms from Etienne Nurdin, Woodland espuma

Monkfish, Red cabbage, Seaweed

Sweetbreads, Salsify, Cazette from Burgundy

*Kiwi, Purple shiso, Chardonnay vinegar

Sri Lankan vanilla, Citrus fruits

*Dishes included in the six-course menu

 Four-course menu – 120€
 Six-course menu – 180€

Net prices, taxes and service included.
 Menus are served for the entire table.

 All our fish and shellfish are of A.N.E. origin.
 All our meats are of French origin.


