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Cheese platter from Maison Frécaut +€4

Served for lunch from Tuesday to Friday

Return of the Market

Starter/Main Course/Dessert: €35

Starter/Main Course: €28

Main Course/Dessert: €28

Wild garlic gnocchi

Cream of asparagus soup, salmon roe with sake

Mackerel in white wine, tangy vegetables

Trout, braised leeks with wasabi, lemon broth

Guinea fowl from the Landes region, oyster mushrooms with black garlic,

marbled jus

Rum-flambéed pineapple, coconut crumble and vanilla ice cream

Coffee-filled cream puffs with almond praline
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