Starters

Beef tartare “Mini burger” 28€
Brioche bread, red cabbage ketchup, mustard seeds pickle, crispy onion
White bean soup 26€
Salt cured red mullet, white beans salad, celery consommé

Beetroot salad 25€

Goat cheese, buckwheat, pickled blackberries

Main Courses

Iberian black pork cutlet 35€
Pecorino, broccolini, fresh black truffle

Cod fish 38€
Roasted carrots, pickled carrot, carrot puree, lobster pepper sauce

Charcoal grilled cabbage 30€
Pickle appel, hazelnuts, roasted vegetables jus, red cabbage jus

Daily specials

Ask our staff for today’s Chef recommendation

Desserts

Milk Chocolate Cream Puffs 12€
Praline, yogurt ice cream

Mont Blanc 13€
Chestnut cream, meringue, vanilla ice cream

Poached Pear

Mild spices, salted butter caramel, cinnamon ice cream 10€
Platters

Cheese Platter from Les Grands Vents Farm 20€
Recollet, Tomme de Sierk, Pavé, Camembert

Cured Meat Platter from Porten Farm 20€
Sausage, Coppa, Smoked Ham

Mixed Board from Porten Farm & Les Grands Vents Farm 20€

A generous assortment for sharing




