THE STARTERS

Chicken oysters, rocket salad

vinaigrette with jus

Roasted cauliflower,

grenobloise-style garnish

THE LUNCH

Salmon gravelax, beetroot and horseradish

STARTER AND MAIN THE MAINS

32 €
Soft-boiled organic eggq,

aubergine and confit lemon
MAIN AND DESSERT

32 € Bourguignon-style beef,
seasonal vegetables

STARTER, MAIN AND

Cod in its natural way,
DESSERT . . . .
spinach with cream, cooking jus

42 €

THE DESSERTS

Thin apple tart

Available from monday to friday,
excluding bank holiday Armagnac savarin, lightly whipped cream
Net prices in euro, taxes and service included

Autumn 2025

. . *
* made in our Manufactures Daily ice cream and sorbet



