
Starter

Dessert

Romillé’s strawberry,
verbena and sesame.

Cheeses 12 €

58 €
65 €
75 €
85 €

1 starter / 1 main course / 1 dessert 
2 starters / 1 main course / 1 dessert
2 starters / 1 main course / cheeses /1 dessert
2 starters / 2 main courses / cheeses / 1 dessert

Caramel,
raspberry & buckwheat.
__

Aged cheese selection from
Maison Balé. 
__

John Dory, in salt,
sheep’s milk yoghurt with basil,
Sandy’s tomato & berries.

Oak shiitake mushroom,
mainated with soy sauce & ginger,
octopus from our coasts & pepper confit.

_MAIN COURSE

The catch of the day,
stuffed courgette flower with shellfish,
broth & seaweed confit. 

Joël’s half pigeon,
homemade smocked bacon,
beetroot & blackberries with chilli.

__


	Starter
	John Dory, in salt, sheep’s milk yoghurt with basil, Sandy’s tomato & berries.
	Oak shiitake mushroom, mainated with soy sauce & ginger, octopus from our coasts & pepper confit.
	MAIN COURSE

	The catch of the day, stuffed courgette flower with shellfish, broth & seaweed confit.
	Joël’s half pigeon, homemade smocked bacon, beetroot & blackberries with chilli.
	__
	Cheeses

	12 €
	Aged cheese selection from Maison Balé.  __
	Dessert

	Romillé’s strawberry,
	verbena and sesame.
	Caramel, raspberry & buckwheat. __
	58 € 65 € 75 € 85 €

