
LUNCH MENU

MENU 3 COURSES  95  -  WINE PAIRING  48

Served from Wednesday to Friday for the whole table

Supplement cheese trolley in place of the dessert 15

ROASTED SCALLOPS

ceps / Cévennes onions / licorice

DUCK FILET FROM MIÉRAL

goose liver / nougatine / Chioggia beet / plum sauce

 

 SOLLIÈS FIG

coffee / speculoos ice cream / verjuice


