
 

 

 

 

 

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

 

 

Glénan Menu 
69€ 

4 plates selected for you 
 

 

 

 

Cauliflower from our local farmers, in different textures, Miso sorbet 
~ 

 
Scallops, braised chicon, hazelnut and coriander praline, bard juice 

~ 
 

Snacked beef chuck, shellfish, beef juice 
~ 
 

Radish, cottage cheese ravioli, yuzu parfait, wasabi radish sorbet 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


