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STARTERS

Mimosa egg with summer truffle

Octopus carpaccio with aioli and seasonal vegetables
Poultry paté en crotite, red onions chutney
Mackerel in escabeche, littl spelt tabbouleh

MAIN COURSES

Confit trout fillet with a fricassée of colorful beans
Meuniére sea bass fillet, artichoke barigoule and capers
Grilled beef sirloin, smoked grenaille potatoes, truffle jus
Roasted pork mignon, stuffed vegetable, piperade sauce

CHEESE MOMENT

Selection of three cheeses 10€

SWEETS

Exotic millefeuille

Strawberry and pistachio sablé
Chocolate and banana tart
Lime and mint cheesecake

Children menu  (main / dessert)

RELAIS &
CHATEAUX

Net prices in euros, service included
Meat origin : France




