A la carte

Oysters: € 3,75 per piece

Starter
Steak tartare
capers | shallot | cornichons | egg yolk | butter

salad with goatcheese from oven
toast | red beet | honey | smoked almond | red onion

Beef carpaccio
seeds | truffle mayonnaise | Comte

Bisque of langoustine
garlic prawn | créme fraiche | tarragon oil | fennel

Fried black pudding
bonbon duck foie gras | Pedro Ximénez | apple | brioche

Main courses

Beef tenderloin

Mushrooms Duxelles | Celeriac and potato gratin | braised endive |
gravy with smoked garlic

Venison steak and venison stew
chicory | potato-almond bulb | stewed pear |
gravy with gingerbread

Troutfillet
ratatouille | puree with rouille | basil oil |
Bouillabaisse foam

Celeriac roasted in sea salt
cream of parsley root | Vadouvan | Foam of Gruyére |
kale chips | carrot and purslane dressing

Fries with truffle mayonnaise € 5,50

Desserts
Cheese plate
four French cheeses | garnishes

Cream brullee
apple sauce | crumble | cinnamon ice cream

Dark chocolate moelleux
chocolate mousse | vanilla ice cream | vanilla sauce

Stuffed choux
Swiss cream | caramel | honey Parfait |
poached pear | almond cookie
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