
raw, cooked and as a “fricassee”, 
wild watercress sauce 

langoustine from Brittany as a carpaccio, 
M.Beillevaire’s parmesan emulsion 

from Bourgogne, Fritel, Rousseau or Valzolgher famillies ,  
shallots consommé jelly  

stuffed romaine lettuce with shellfishes and kohlrabi , 
“beurre blanc” sauce with smoked pike eggs 

«pink» mushrooms cooked with apricot,  
lobster cooking juices and flowers from our gardens  

hazelnuts and puffed potatoes,  
young spinach and vin jaune syllabub 
 

stuffed with foie gras, roasted turnip-rooted chervil,  
potatoes and parsnip mousseline 

local beans and eggplants, 
veal jus with anise  
 

All the dishes on the menus can be taken "à la carte". 
We are able to provide you with the information about the origin of all of our beef . 


