Valentine’s day

Sunchoke artichokes with
Melanosporum black truffle,

cod brandade with fragmented chestnuts.

Homemade agnolotti with
sweet onions from Les Cévennes region,

winter juice Vert.

Whole roasted rack of veal flavoured
with aromatics — buttered cabbage and shallots.

Lamb's lettuce salad with hazelnut oil.

Beaumes-de-Venise wine granita,
litchis from La Réunion,
sorbet Blanc perfumed with lime.

Caraibes chocolate cake,

A\

citrus fruits marmalade.

95€

v

Prices in euros, all taxes included.
The list of allergenic ingredients is available from your waiter.







