Owr Meruw

(Chef de Cuisine: Patrice Duroand)

Broths & Soups

Lobster Cocotte, Pot aw Few Style

Cleawr Langoustine broth, Roasted Lemon,
Tiny Artichoke

Jerusademwv awtichokes slightly smoked Velvety, Black Truffle

Stowters

Mawket vegetables simmered in av casserole dish, Broiler gravy
Celeriac, Risotto- Style, Black Truffle

Cral- Meat Daikonw Rawiole, Crispy Sobacho

Honey & Yugw carameliged Large one-sided Scampi,
Two-style Apple Celeriac

Soft Boiled tggs Floventine Style, Creauwmy Beaufort Cheese
Pawv Sautéed Foie Gras, Spelt Risotto; Pawrsnips & Granola
Gratined Swrf & Turf, Crayfishv and Chicken Oyster

The Chef versiow of Paellay, Cuttlefish & Black ink risotto-

Tomato Basil Paccheri, Light creauwm
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Fishes

Large caramelized Atlantic sole, 140€
UndergrowtivParnsnips, Grilled Buckwheat (for 2 guests)
Scallops dressed inv Black, Root Vegetalble, Squid Ink Juice 45€
Turbot « Mewniere », Capers, White Cabbage & Truffles 48€
Roasted Sea Bass, Saffron Mashed Potatoes, 48€
Clementine Broth
Meaty

(Our Meaty ave from Europeowv ovigin, USA and SouthvAmerica,)

Galice Angus Beef Rib; slightly matured 25days 140€
Baby Potatoes “Coinvde Rue’” (for 2 guests)

Whole Free Range Chickew braised with truffles 135€
Served invtwo- courses; truffled Vegetables; Castel Franco;  (for 2 guests)

Veal Sweetbread heowt & Croyfish Vol-auw-Vent, 47€
Petity Parisy

Duck Tataki, Tomato & Avocado Salsa, Ginger Vegetables 43€

Grilled Beef tenderloivv (2509) withv black pepper, 56€

Potatoes ond Jerusalem ouwtichoke Gratine

Cheeses

Fourmhouwse drained soft cheese and thick creaun 12€

Lawrge Platter of Mature Cheeses from our Mountaing 18€



Desserty

Chesnut, Mandorin and Kalamansis

Wawrmv Grand Mawrnier Soufflé,
Royal Mandowin Sorbet

Chocolate, Vanila and Tonka beanv

The traditional soft chocolate cake;,
Raspberry sorbet

Quince; Honey and Sesame

Raspberry, Crisp, Cottage Cheese & Lemon
Fresh Fruity salad, Lime Sorbet

Just simply the Pineapple and ity Sovbet
Fresh Mango-fruit with ity sovbet

Ice Creams & Sovbety

Every day, according to-traditional methods;
we prepare smootivIce Creams and fruity Sovbety

4€/scoop

Ice creaums:

Voanillay, Pistachio; Dawk Chocolate;
Coffee, Chesnut, Caramel salted butter

Sorbety:

Raspberry, Wild berry, Blueberry,
Yellow Lemon, Mango; Passion fruit, Coconut, Pear

17€
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