ecotable

B T

Sucrine lettuce from Lot-et-Garonne / fresh herb / black truffle ¢

Lightly cooked sea bream from Noirmoutier / beetroot / roschip / smoked yogurt ¢
Sea scallop from Saint-Malo / radish / nasturtium

Warm Guinea fowl and foie gras paté / bitter salad

Brill from Brittany in nut-brown butter / radicchio lettuce / sesame / vermouth ¢
Steamed John Dory with seaweed / leck / sea cucumber f

Crispy blue lobster / turnip / plant mole / combava

Roasted venison / cuttlefish / sorrel / caviar Kristal

Chicken from Culoiscau in green / New Zealand spinach / cardamom ¢

Grilled silk grain veal / cabbage / sweet pepper / hop

Fresh and matured cheeses

Coconut / forest pepper
Vanilla pod from Madagascar
Cocoa pod

Citrus flower

Baba with your choice of rum

DECOUVERTE MENU
three dishes, cheeses and dessert 375 ¢

COLLECTION MENU

five dishes, cheeses and dessert 425 ¢

«These dishes can be requested in a vegetable version

Amaury Bouhours, Cédric Grolet and their tecams

PRICES ARE SHOWN IN EUROS, INCLUDING VAT AND A 5% EMPLOYEE CONTRIBUTION.
ALL MEAT IS SOURCED FROM FRANCE. ALLERGY INFORMATION IS AVAILABLE UPON REQUEST.

OUR RESTAURANT HAS THE ECOTABLE LABEL. THIS LABEL REWARDS OUR ECO-RESPONSIBLE AND
ETHICAL COMMITMENT, WHICH IS EXPRESSED EVERY DAY THROUGH THE PRODUCTS WE WORK
'WITH AND OUR EFFORTS TO REDUCE OUR IMPACT ON THE ENVIRONMENT.



