


F I R S T  C O U R S E

LEEK FROM « ILE DE FRANCE »
gr i l led,  seaweed butter ,  tar tar  of  «  Per le  Blanche » oysters ,  spr ing

onions and lemon.

95 €

MORELS AND GREEN ASPARAGUS 

cooked in a  pot ,

parmesan crumble,  morel ’ s  tapenade,  l ight  ye l low wine zabagl ione.  

125 €

 « CANDELE » MACARONI

with black truf f le ,  ar t ichoke and duck fo ie  gras ,

grat inated with mature Parmesan cheese,  b lack truf f le  ju ice .

115 €

 CAVIAR FROM SOLOGNE 

« Rat te  »  potatoes  moussel ine smoked with haddock,

buckwheat  cr isp with a  s l ight ly  sour dress ing.

160 €

LARGE LANGOUSTINES

l ight ly  cooked with lemon-thyme,  «  onion-mango » condiment ,

c law broth f lavoured with cor iander  and c i t rus  f rui ts .

135 €



F I S H

BLUE LOBSTER

roasted with charcoal ,  g lazed with a  meat  gravy,

conf i t  o f  onion and tomato seasoned with 10 spices ,  puf fed spel t .

145 €

SAND SOLE

cooked with lemon-thyme and smoked eel ,

capers  foam and shel l f i sh juice ,  young spinach sprouts .

110 €

SALMON FROM SCOTLAND

cooked at  low temperature  cooking,  powder of  Tandoori  spices .  

fennel  and cucumber f lavored with mint  o i l  and r ice  v inegar .  

85 €

RED MULLET

stuf fed with a  duxel les  of  green ol ives ,  

cooked with bay leaf ,  pressed black ol ive  juice  with curry oi l .

 90 €

 Al l  our  f i sh  come from wild  f i sheries  



M E A T

BRESSE FARM HEN POACHED IN A BLADDER (2 PEOPLE) 

hen breast  cooked with yel low wine,  crayf ish,  green asparagus and

morels .  BBQ roasted legs ,  mesclun sa lad with black truf f le .  

390 €

 

 LAMB OF ALPILLES

 lamb carpaccio and eggplant  smoked in ol ive  oi l .

 Roasted lamb saddle ,  bulgur  curd,  «  Black Gar l ic  and ol ives  »

condiment .  

120 €

YOUNG PIGEON 

roast  and glazed,  legs  and giblets  kef ta ,

burnt  cabbage f lavored with g inger ,  cooking jus  f lambéed with whisky.  

110 €

All  our  meat  i s  o f  French origin

 VEAL SWEETBREAD

 braised with cocoa nibs  and buckwheat  seeds,

candied Jerusalem art ichoke,  crumble and cof fee  l icor ice  juice .  

95 €



« There is  no cooking without the f inest  products

I  careful ly  choose al l  my products  from the best  French producers  and farmers

to provide you with the highest  gastronomic experience.

Butter  or  sal t ,  meat  or  fresh herbs,

in my opinion each product  is  fundamental  when creat ing a  great  dish,

which wil l  s tr ike a  true and unforgettable  emotion.

I  choose farmers,  f ishermen,  breeders ,

who respect  nature ’s  cycle  and seasons

and take great  care in supplying us

products  of  high nutr i t ional  and gustatory qual i ty .

Together  we share a  necessary awareness  of  the respect  of  soi ls ,  seas  and forests ,

and of  the preservat ion of  our Earth and Oceans.

We take the unique essence out  of  these products  to reveal

al l  their  part icular i t ies  and strengths through fantast ic  combinat ions.

I  want to thank among others

Monsieur Claude Raff in from Saint-Gil les-Croix-de-Vie,

who gives  us every day the best  sea products ;

Le Comptoir  des  Producteurs  and Monsieur Christophe Latour in Lot-et-Garonne

who present  us the most  beauti ful  f ruit  and vegetables  of  the country;

La Gayote farm, who breeds with respect  and great  care our poultry from Bresse;

Marie-Anne Cantin for  exceptional  cheeses ,

a long with Monsieur Roland Feui l las ,  who hands us his  old wheat  seeds,

amazing raw materia l  for  our l iv ing bread,  baked here in our own mil l ,

and served every day at  our table .

Committed chefs  and producers  a l ike,

we bui ld today ’s  and tomorrow’s  cuis ine,

high gastronomy aware of  our world ’s  s takes,

in harmony with our t ime,  while  looking towards the future.  »  

T R I B U T E  T O  O U R

T E R R O I R



BRESSE FARM HEN POACHED IN A BLADDER 

 hen breast  cooked with yel low wine,  crayf ish,  green asparagus and

morels .  BBQ roasted legs ,  mesclun salad with black truf f le .  

440 €

« CANDELE » MACARONI 

with black truf f le ,  art ichoke and duck foie  gras ,

grat inated with mature Parmesan cheese,  black truf f le  juice.  

CAVIAR FROM SOLOGNE

" Ratte  "  potatoes moussel ine smoked with haddock,  buckwheat  cr isp

with a  s l ight ly  sour dressing.

LARGE LANGOUSTINES 

l ight ly  cooked with lemon-thyme,  « onion-mango » condiment,

c law broth f lavoured with coriander and ci trus fruits .

SALMON FROM SCOTLAND

cooked at  low temperature cooking,  powder of  Tandoori  spices .  

fennel  and cucumber f lavored with mint  oi l  and r ice vinegar .  

FINE CHEESES FROM OUR CELLAR 

RETURN FROM PICKING

wild strawberries  and strawberries  confi t ,

infused sorbet  with Agastache leaves,  cottage cheese foam. 

CHOCOLATE FROM EQUADOR

chocolate  shortbread,  cocoa nib pral ine,

hot  chocolate  espuma,  chicory ice  cream.



F I N E  C H E E S E S  F R O M  O U R  C E L L A R
3 9 €

D E S S E R T S

VANILLA FROM MADAGASCAR

crispy vani l la  bundle,  vani l la  cream,

minute maid ice  cream with roasted vani l la .

53 €

CHOCOLATE FROM ECUADOR 

chocolate  shortbread,  cocoa nib pral ine,

hot  chocolate  espuma,  chicory ice  cream.

46 €

RETURN FROM PICKING

wild strawberries  and strawberries  confi t ,

infused sorbet  with Agastache leaves,  cottage cheese foam. 

49€

RHUBARB “RED CHAMPAGNE”

cooked in a  sugar  crust ,  f lavored with shiso,

rhubarb compote and i ts  sorbet .  

43 €

HAZELNUTS FROM “PIEMONT”

caramelised pral ine,  hazelnuts  ice  cream and foam,

refresh with ginger  and l ime je l ly .  

45 €


