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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

Glass of wine (rosé, white or red): €5

Sardinian fregola paella-style, saffron sauce

Cream of pea soup with mint and marinated feta

Sea bream ceviche, tiger's milk, pomegranate and coriander

Line-caught hake, stewed turnips, seaweed tartare and shellfish sauce

Lamb tenderloin, broad bean stew with caramelized shallots and spiced jus

Strawberry salad with olive oil, Breton shortbread with Malabar pepper

Poached rhubarb, yogurt mousse and madeleine biscuit
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