%

AR MEN DU ETOILE VERTE MICHELIN
« SUSTANABLE GASTRONOMY »

Chef Jérome, Tom, Titouan and his team present a short menu highlighting
our local producers who do sustainable and responsible farming.

&gna ture Menu
115€

S plates about fishes from our sustainable and local fishermen and I dessert

Raw sczz]]ops marinated in ponzu, as an appetizer

~

The Ar Men Du famous Sea bass tartar

Or
Ar Men Du raw fish Symphony (depending ro the day-to-day fishing)
(15€ extra)

~~

Coastal spider crab makz, raw John Dorry, smoked cream

~~

Snacked scallops, truffled potatoes, Dashi broth foam

Turbot, g]azea’ asparagus, caviar

~

Radish, cottage cheese raviol, yuzu parfait, wasabr radish sorbet
Or

Chocolate, pure origin Peru 39%, creamy praline and ice cream

AR MEN DU
3Toques Gault & Millau
« Table remarquable »



