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Artisanal sourdough bread from Grignette bakery

Boston lettuce, anchovy ranch dressing, radish, granola,
parmesan and verjus grapes

Gunkans, nordic shrimps, shellfish oil emulsion

Halibut crudo, smoked cherry and sesame vinaigrette,
beets with honey balsamic vinegar, coriander shoots

Beef tartare, black truffle emulsion, Canard Goulu
foie gras, homemade brioche

Gaspor suckling pig belly bao, maple mayonnaise,
pickled veggies

Bobines trout, marinated mussels, sumac beurre blanc,
crunchy fennel, green apple

Spaghettini with gochujang carbonara, parmesan and
pecorino, spicy sausage from “Cochons tout ronds”

Marbled pound cake, Madagascar vanilla ice cream,
chocolate cream

Jac le Chévrier goat cheese frozen nougat, raisins, Les
Fréres lingonberry coulis, pistachio and honey paste
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