
DessertsDesserts

10€Apricot panna cotta, basil and almond crumble

12€Dark chocolate mousse, caramelised pears, cocoa crumble and fleur de sel

14€Strawberry pavlova, vanilla cream, red berry coulis and pistachio pieces

14€Cheesecake-style tartlet, cinnamon apple compote 
and dark chocolate shavings

Net prices including service

12€Melon and peach tartare, rocket, toasted pine nuts, basil vinaigrette

12€Slow-cooked egg, mushroom cream, Parmesan, tarragon oil

14€Trout ceviche, lime leche de tigre, cucumber and pickled red onion

16€Homemade semi-cooked duck foie gras, 
apple and onion condiment with cider vinegar

StartersStarters

All our dishes are available à la carte 
Or create your own menu with a starter, a main course and a dessert for 39 €

Fresh, authentic and homemade!
A signature dish by Chef Cédric

S
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Spiced roasted sweet potato, lemon chickpea cream, 
crunchy vegetables and toasted hazelnuts

Linguine with mushrooms and truffle, Parmesan and olive oil

Chef’s daily special (subject to availability) 18€

18€

18€

Roasted lamb shoulder, confit baby potatoes, 
Provençal vegetable tian and thyme jus

22€

Roasted duck breast, cumin-glazed carrots, 
parsnip purée, pickled carrot and honey jus

24€

Sea bream fillet, crushed potatoes, roasted fennel and lemon vierge sauce 24€

DishesDishes

12€Cheese trio

CheeseCheese



The Recreation Menu

A DRINK

€16

for our little friends, the kids!

+

Enjoy your meal !

One Ludocolor to color
=

      + 6€

Fruit juice or syrup with water

A DISH
choose from the menu, children's portions Up to 12 years old

+

A DESSERT
Ice cream or fruit salad or yogurt
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