WALK
AROUND OUR PAYS DE RETZ

Only for the lunch,
except saturday, sunday and holday weekends

WARM NATURAL OYSTERS N°1
ray from the « 2 FRERES » and Mister Poupard's green asparagus
wild garlic acidulous sauce

POLLOCK DELICATELY COOKED WITH FENEL
carots from Sire's family,
juice parfumed with mustard

PEAR «CONFERENCE» IN LIGHT FOAM
hibiscus ﬂower coulis,
pear and vanilla sorbet

STATER, MAIN COURSE, DESSERT 65 €
STARTER, MAIN COURSE, DESSERT, A GLASS OF WINE, WATER, COFFEE 83 €
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