MENU

BELLECOUR

4-COURSE - 95 | 5-COURSE - 115

RAW TUNA AND SEA BASS MARBLE, INSTANT MARINADE
Flavoured with aromas from the spice market

STEAMED CHEESE SOUFFLE AND CRAYFISH
Gratinated « & la lyonnaise »

BRAISED PIKE-PERCH, BEAUJOLAIS WINE LEES SAUCE
Intense parsley coulis, vendangeurs salad with blue cheese shavings

and/or

WOODFIRED « BRESSE » PIGEON
Rocket and red berry condiment

RED WINE-POACHED PEAR, SOUFFLEE MERINGUE
Brown butter plombiéres ice cream

4-COURSE WINE PAIRING - 55
5-COURSE WINE PAIRING - 65
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