Spider crab meat, crunchy vegetable salad,
passion fruit vinaigrette
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Homemade semi-cooked foie gras, rhubarb and red fruit confit
pistachio slivers
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Granita @
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Half lobster in creamy Kari Gosse (spicy) broth @
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Assortment of breton cheeses, mesclun @
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Chocolate shell, soft whisky ganache, fruits of the beggar
with salted butter caramel, arabica espuma

lactose free @ gluten free

Origin of our meat: from France except the lamb, which is from Ireland.
Allergens: the list of “Allergenic” products is available using the QR code or from the Maitre d’Hobtel.
All our dishes may contain traces of the 14 major allergens.




