
Every day from 12h00 to 14h00 
 

La liste des produits contenant des allergènes est disponible sur simple demande 
Prix Nets TTC – service compris 

Viande d’origine UE 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
                   Oysters from Trébeurden             Les 6          17€ 
                                                                           Les 9           24€ 
                                                                           Les 12        32€ 
 
                  Sliced cold meat assortment                          25€ 

                  Cheese assortment from la Maison Bordier25€  

 

3 courses formula : Starter – Main – Dessert : 39€ 
2 courses formula : Starter – Main or Main – Dessert 35€ 

 

. Seasonal soup . 

. Our leek vinaigrette . 

. Burrata cheese, mesclun salad, fennel, rocket pesto, diced cured ham, olive crumble  . 

*** 

. Ballotine of chicken stuffed with wild garlic, smoked broccoletti, broccoli purée, poultry stock 

creamed with herbs . 

. Brandade of white fish in a parsley crust, creamy garlic, pickled vegetables, sweet spice espuma . 

 . Roasted cauliflower, spiced crème fraîche, hazelnuts, mustard seeds and leaves, gorgonzola cheese . 

*** 

. Coffee tart, pecan praline, coffee custard, coffee ice cream . 

. Hazelnut brownie, milk chocolate ganache, salted butter caramel, vanilla ice cream . 

. Raspberry Pavlova, vanilla whipped ganache, crispy meringue, raspberry jam and sorbet . 

up to 12 years old 
 

2 course formule : 18€ 
 

Meat or Fish 
Seasonal vegetables 

 
*** 

Ice cream (2 scoops) or semi-cooked chocolate 
cake 


