
VEGETARIAN MENU



 MORELS AND GREEN ASPARAGUS
cooked in a  pot ,  parmesan crumble,  morel ’ s  tapenade,  l ight  ye l low

wine zabagl ione.  

125 €

 YOUNG ARTICHOKE

art ichoke cr isp,  hazelnuts  and pink gar l ic  f rom Lautrec .

79€

LEEKS

gri l led,  “mimosa”  eggs  and dress ing with black truf f le .

95€

JERUSALEM ARTICHOKE 

baked in sa l t  and cacao,  

f ine moussel ine,  cof fee  and l iquorice  crumble.

82 €

SPRING FLOWERS AND VEGETABLES 

green peas ,  fennel  and cucumber,  tandoori  puf fed r ice ,  

spicy yel low pepper  juice ,  mint  o i l .  

65 €

LEMON FROM MENTON

squeezed into juice  with lemonade f rosted with ni trogen,

f lavoured with pear  and lemon thyme.

39€

CHOCOLATE FROM ECUADOR

chocolate  shortbread,  cocoa nib pra l ine,

 hot  chocolate  espuma,  chicory ice  cream. 

46€
440€ (without  beverage)

CHEESES FROM OUR CELLAR

39€

This  menu presents  only a  se lect ion of  dishes  sui table  for  a  vegetar ian diet .

Do not  hes i ta te  to  te l l  us  any other  a l lergy,  intolerance or  dietary restr ic t ion.

M E N U


