Appetizer

Lgmva/ogax

Home marinated salmon | pickled vegetables | aigre-doux of fennel
24

j[ér{(zo %m

80 grams Ibérico Ham | hummus | green olives | pan con tomate
32

q}z/fe% Znnafo

Short grilled tuna | veal | anchovy
24

Ef{ea@ose er

Caramelized apple | black pudding | calvados

29
Oﬂsfers ng/ﬁraéaa
6 pieces
35

S fea[ %rtare

Sweet and sour vegetables
24

5 ~
slement caviar | 20 per 70 aram
\\L(ID/ lement caviar ‘ 2C IDLZ /LOmm.s

ofan(gouszfme

Butternut | green asparagus | white butter sauce
29



Main courses

Codfih

Tomato | shallot | white butter sauce | mashed potato
32

Sole

Sole meuniere | fresh salad | clarified butter
59

ogoézfer geﬁ—vae /. 700g

Fresh salad | sweet and sour vegetables
Half 40 | Whole 69

Ljrzis[ deg[

Zucchini | mushroom | mini turnips | béarnaise, mushroom or pepper sauce

38
Sweeiﬁeaag

Green asparagus | spring onion | broad bean | dauphines
38

k%emf C@[; Seécz‘z/on

Market vegetables | potato garnish
39

ﬂ[{;n’ca are xfafeJ;'n euros. jﬁ composition %é pro%t-cts may cém‘ge,
4.7[; aﬂigen [st ﬂzs éen Jawn up on té éwt’s g/zgé suppér information.
ﬂttem‘z’on: cross contamination cannot K; méﬂﬂml‘,
ﬂiy cﬁt‘m‘ge in lé menu may éat[lo a suppément,



