
The Chef’s Mood Menu

Starter-main course or main course-dessert menu
Starter, main course and dessert menu 

39 euros
49 euros

The Dishes

RETURN OF THE FISH MARKET, SEASONAL VEGETABLES AND SHELLFISH BISQUE 

COD FILLET AND OXTAIL, CAULIFLOWER MOUSSELINE, WHITE BUTTER AND TRUFFLE JUS 

DUCK BREAST SERVED ROSÉ, PATATOES AND SHALLOT, CHERRY SAUCE 

BEEF FILLET, ONION SOUBISE, FINGERLING POTATOES AND REDUCED JUICE (+6€) 

TOMATOES FROM MADAME HUITRIC, CREAMY AOP BURRATA

THE 6 OYSTERS FROM KERCABELLEC N°3 FROM MAISON BARREAU, LEMON AND SHALLOT VINEGAR 

THE 12 OYSTERS FROM KERCABELLEC N°3 FROM MAISON BARREAU, LEMON AND SHALLOT VINEGAR (+12€)

FOIE GRAS FROM DOMAINE DE LANVAUX, MARINATED WITH MARSH BERRIES, ANANA CHUTNEYAND ITS EMMA BRIOCHE (+9€) 

SEASONAL GAZPACHO AND TOMATO TARTARE WITH HERBS 

PERUVIAN SEA BREAM CEVICHE, COCONUT, HAZELNUTS AND WEST INDIAN PEPPER, LIME AND PICKLES

TOMATOES FROM MADAME HUITRIC, BURRATA CREAMY AOP

The entrees

To order at the start of the meal Vegetarian dish or
available in vegetarian version

The desserts

CLASSIC RASPBERRY SOUFFLÉ, RASPBERRY SORBET 

JAPANESE PEARLS PUFFED WITH COCOA, TEA, FLEUR DE SEL AND 64% DARK CHOCOLATE 

VANILLA AND LIME DOME, BLACK SESAME CENTER AND CRISP 

STRAWBERRY TART FROM BURBAN, VANILLA AND OLIVE OIL FROM ANDALUSIA

Cheese

CHEESE PLATTER FROM MAISON PERRIN AND MESCLUN FROM MADAME HUITRIC (+€9)



Children's card
For budding gourmets (up to 12 years old inclusive),

“the little gourmet” starter, main course and dessert
the chef invites them to choose from the adults' menu as they wish. 
The dishes will be adapted in child portions

25 euros

The Lunch of Flavors
Served only at lunch, Monday to Friday excluding public holidays

tzatzíki, braised salmon and cucumber gel  
-

sea bream fillet, risotto with beans chimichurri sauce
-

Forêt noire 

Starter-main course or main course-dessert menu 
Starter, main course and dessert menu

25 euros
29 euros

Net prices VAT included and service included
Service from 12:15 p.m. to 2:00 p.m. and from 7:15 p.m. to 9:30 p.m.

Animals are not accepted in the restaurant

Origin of meats
Beef France
Canard France

The Little Gourmand 15€ 
plat - dessert

fish of the day or chicken supreme 
topping of your choice: baked potatoes, seasonal vegetables

or muslin of the moment
-

fresh fruit salad or ice cream duo of the moment


