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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

Fregola with chorizo, paella-style

Sea bream ceviche with leche de tigre, pomegranates and cilantro

Tomato and raspberry gazpacho, feta and candied tomatoes

Line-caught hake, fennel salad, shellfish, and seaweed tartare

Pork tenderloin with honey, mustard, and oyster mushrooms

Vanilla glazed profiterole, whipped cream and chocolate sauce

Truffle supplement +5€

Fresh cherry, yogurt mousse and madeleine biscuit
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