Owr Meruw

(Chef de Cuisine: Patrice Duroand)

Broths & Soups

Creaw of Wattercress broth, Sweet onionw and Haddock

Cleawr Langoustine broth, Roasted Lemon,
Tiny Artichoke

Undergrowtiv Minestrone (V)

Jerusademwv awtichokes slightly smoked Velvety, Black Truffle

Stowters

Mauwket vegetables simumered inv v casserole dish, Broiler gravy
Braiged celeriac; served at the table, Perfect Egg (V)

Cral meat anise owoma, Ferwnel and Zucchini

Large one-sided caramelized Langoustines;
Two-style Cabbage, Black Truffle

Soft Boiled tggs Floventine Style, Creauwmy Beaufort Cheese

The lobster Eawthv & Seav version, Chickenw Oyster and mushwooms
Traditional Cardoons gratin, Simply truffled

The Chef versiow of o Paellay, Cuttlefishv ink risotto-

Pappawrdelle Tomato-Basil, Light creamy
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Fishes
Large cawvameliged Atlantic sole, (for 2 guests) 130 €
Sautéed Peruviaw ocas; Black shallots
Scallops Vol-auw-vent with crayfish, Button mushwooms 43 €
Braiged Halibut, red cawroty and Lemon, Served inv v casserole dishy 38 €

Wid Seaw bauss inv v crust of herds, 47 €
Rowsted Zucchini and Ferwnel withv olives

Meaty
(Owr Meaty are from Europeary ovigin)

Beef Prime Ril;, Grenailles « Coinvde rue » (for 2 guests)
From Jersey, Anglo-Normaw 130 €
From Galiciov region slightly matured 25dayy 135€
Whole Free Range Chickew braised with truffles; (for 2 guests) 126 €
Sexved invtwo- courses; truffled Vegetalbles;, Castel Franco-
Breaded Veal Sweetbread heoart, Potatoes purée withy movels 43 €
Riby tberico-de Bellotww v lav planchay, Smoked balby veggies 39€
Beef tenderloin grilled with black pepper, 47 €

Potatoes ond Jerusalemw ouwtichoke Gratinég

Cheeses

Farmhouse drained soft cheese and thick creauwmn 12 €

Lawrge Platter of Mature Cheeses from our Mountaing 18 €



Desserty

Wawrmv Grand Mownier Soufflé,
Royal Mandowin Sorbet

Coconut asy av cloud; Pineapple brunoise and Tonka bearv
The Chocolate Hazelnut Millefewille
The Lemow inv puffed sugowr

The traditional soft chocolate cake
Raspberry sorbet

Meeting between the pear, Yugw and almonds
Freshv Fruity salad, Sovbet Lime
Freshe Mango-fruit witiv ity sorbet

Just simply the Pineapple and ity Sovbet

Ice Creams & Sovbety

Every Day, according to-traditional methods,
we prepoare smootivIce Creams and fruity Sovbety

4 €/scoop

Ice creams:
Voanilay, Pistachio;, Dowk Chocolate,
Coffee, Chesnut, Cowramel salted butter

Sorbety:
Raspberry, Wild berry, Blueberry,
Lemon, Mango; Passion fruit
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