GOURMAND SKETCHES

Tre sty Augrfreai

Trio of grilled vegetables, marinated in herbs 7€
Plate of crispy potatoes with mild spices 12€
Normandy Oysters No. 3 - 6 or 12 pieces 14€/26€
Smoked salmon with lemon yogurt saucé 12€

Plate of Serrano ham 9€
Plate of cheeses from our region -2 15€

Green bean salad with Comté, pears, and hazelnuts " 17€
Creamy burrata with arugula and diced peaches 15€
Caesar salad with chicken breast, croutons, Parmesan  19€

Tavapmasafiiag and rillelfes

Salmon Rillettes ' 16€

Pink Tarama with Cod Roe ' 12€

Creamy Stracciatella 13€

Sun-dried Tomato Caviar with Basil © 7€
The sueel faysfreanm

72% Dark Chocolate Mousse ' 7€

Creamy Rice Pudding, Salted Butter Caramel ' 1i¢e

Jasmine Panna Cotta, Seasonal Flowers 9€

Seasonal Fruit Salad (V) 7€

Ice Cream 1 3€/pc

All of our dishes are served with soft focaccia or country bread

IN CONTINUOUS SERVICE

THE ALLERGENS : %) Gluten free
I.Lactose. 2.Nuts. 3.Seafood (v) Vegetarian
Each of our meat are from French/UE origin
Our servers are here to provide help for a.ny precision regarding allergen present in our dishes.
Including tax and VAT, and services




