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2024

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

Vegetaﬂ'gn Menu
69€
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Depending on the number of plates chosen by the others on your table we will
organise your Vegeta] journe)/,

Avarlable on the moment

bur also by notifying us when you book!

Our desserts

Radish, cottage cheese raviol, yuzu parfart, wasabr radish sorbet
Or
Asparagus of the Torch,
Chiboust with hop flowers, IPA ice cream




