€3 90
MICHELIN
2024

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€

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

Oysters from Madame Morvan in two wa 1ys of service

~

The Ar Men Du famous Sea bass tartar

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

~

Coastal spider crab maki, raw John Dorry, smoked cream

~

Glenan's lobster, potatoes with dashi broth, lobster juice

~

Turbot, local artichoke, caviar

~

Chocolate Grand Cru 60% cocoa, creamy chocolate infused with pepper,
cocoa nibs ice cream
Or
Asparagus of the Torch,
Chiboust with hop flowers, IPA ice cream




