
 
 
 
 
 
 
 
 
 

JERUSALEM ARTICHOKE FROM THE MOËNES FARM 
sea urchin, egg yolk from the galache farm cooked soy sauce 

Or 
THE SCALLOPS 

button mushroom, watercress emulsion, grilled mini leek, shellfish sauce 

--- 
ROASTED MONKFISH 

buckwheat butter sauce from the house bordier, cauliflower cream 

--- 
 SUCKLING LAMB FROM THE PYRENNES 

 confit celery, calamansi lemon glaze, tandori sauce 

--- 
THE "COMTE" 18 MONTHS 

Granny smith, fuji, golden apples, cider vinager  
--- 

THE THREE LEMONS 
Menton lemon, black and lime, olive oil madelaine 

Or 
THE MILLE-CHOCOLAT  

chocolate, praline, Madagascar vanilla 

 
 
 

 

 

 

 

 

 

WINTER STOPOVER in 5 stops at 110€ 
The prestigious harmony of food and wine at 85€ 

selection of 5 glasses of wine of 8cl 

 


