
-Handmade brioche, lobster meat,  spring onions and lemon - 16 ,00€
-Tuna tataki,  parmesan and handmade mayonnaise,  

seeds sesame and yuzu- 17 ,00€
-Foie gras,  cherry and fig chutney, handmade toasted 

fruit and seeds bread  -  18 ,00€
-Snails -  6 units with homemade garlic butter -  12 ,00€ WN

-Snails -  12 units with homemade garlic butter -  18 ,00€
-Ravioles dauphine gratin with cheese comté - 15 ,00€ WN

-Frog legs,  breadcrumbs herbals and garlic butter -  15 ,00€
-Half roaster camembert with garlic and honey, puff pastry twist -  14 ,00€

-Handmade brioche, lobster meat,  spring onions,  lemon and fries with
mint and coriander cream - 25,00€

-Slow cooked lamb shank, thyme and rosemary, handmade.
couscous -  26,00€ WN

-Veal chop gratinated with Saint Nectaire,  potatoes galette -  26,00€
-Duck confit,  peppers sauce and dauphinois gratin - 27,00€ 

-Chicken breast,  artichoke cream and morels sauce - 25,00 €
-Knife-cut beef tartare Charolais natural  (  25 ,00€),  or Foie gras

(30,00€) or summer truffle  (30,00€) served with salad, pine nut,
parmesan and fried onions

- Grilled and smoked octopus with green salad and antipasti ,  sauce
balsamic - 28,00€

-Cod, dried tomatoes,  pine-nut and basilic,  peas purée,  rainbow
carrots -  27,00€ WN

-Grilled fish of the day with side (market price)

STARTERS

M A I N  C O U R S E S

Selection of fish from local supplier “Saumon Champenois” à
Mardeuil

Sides:  
-Seared foie gras -  11 ,00€

-Fries portion - 5 ,00€
-Potatoes cooked in duck fat and thyme - 6 ,00€

-Grilled marrow bones and with bread - 6 ,00€
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