
 

 

 

 

 

S T A R T E R S  

 

Terrine of poultry with tarragon and Espelette chilli,  

mix of producer salads, mustard cream 

or 

Slow cooked egg, browned button mushrooms,  

candied chestnuts 

 

M A I N  C O U R S E S  

 

Coq au vin, smoked free-range bacon,  

home-grown vegetables from our grandmothers 

or 

Catch of the day, meunière sauce,  

cauliflower textures  

 

D E S S E R T S  

 

Rustic Bourdaloue tart 

 

Starter/main course or main course/dessert €34 

Starter/main course/dessert €39 


