
Bone marrow

Mushroom cream  Crumble thyme garlic  Oyster mushroom pickles  Country bread



Smoked salmon heart

Isigny cream  Lemon  Focaccia



Eggs mayonnaise Bio Anh Biodivatte 

Herb mayonnaise  Trout eggs  Mesclun



Fish rillettes 

Seasoning of the day  Focaccia



Smoked tarama

Green oil  Trout eggs Focaccia



Plate of Serrano ham
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Egg cocotte Bio Anh Biodivatte  

Morel cream  Capers  Croûtons  Cive



Homemade duck foie gras

Cognac  Seasonal fruit chutney  Toasted bread



Fish ceviche

Citrus gel  Green oil Fresh herbs Leche de tigre



Oysters n°3 from our regions according to arrival



Exceptional hollow oysters l’Étoile n°3 KYS Marine - Carnac



Creamy Burrata from Puglia

Ajo blanco  Green oil  Croûtons  Crassed almonds



Mont d’Or rôti AOP 

Garlic  Thyme  Toast



Green olives Lucques PDO



Homemade focaccia









| | |

| |

| | | 

| | |

| |

10,90€




18,80€




8,00€




11,00€




12,00€




17,90€


14,80€




18,90€




16,80€




 14,50€  21,50€  28,50€



 10,00€



12,90€




28,00€




6,00€



4,00€




x6 | x9 | x12

x3

Vegetarian dishes

STARTERS

Main course - Dessert and drink

CHILDREN’S MENU (UP TO 12 Y.O.) 



13,50€

Our products are selected locally, respecting the seasons and the love of homemade


