
For any modifications we may charge a supplement.
Of course we take allergies and dietary requirements into account.

ENTRÉE

Pearl couscous | sweet and sour vegetables | furikake | basil cream

TATAKI DE THON SAKUTO

PLAT INTERMÉDIAIRE

Seasonal intermediate course, freshly prepared each day by our chefs.

INTERMÈDE*

PLAT INTERMÉDIAIRE

Halibut | pointed cabbage roll | spinach | cauliflower textures | dashi foam

FLETAN MODERNE**

PLATS PRINCIPAUX

BISTRO BŒUF

Beef steak | chicory | beech mushrooms | pointed cabbage | red wine jus

DESSERTS

Four cheeses | honey | fruit
bread | grapes | nuts

LA SÉLECTION
DE FRANCIS***

Yoghurt mousse | apple |
cinnamon | honey | crunchy

garnish

YAOURT 
AU MIEL

3 courses €65 | 4 courses* €85 | 5 courses** €99 | 6 courses*** €114


