e tm

Egg yolk confit with soy sauce, vichyssoise with olive oil

Grenobloise-style roasted Stone Bass with sweet potatoes

Beef chuck confit in red wine, gnocchi with sage butter

Candied apple, caramelised Arlette and Madagascar vanilla ice cream

Entrée Main Dessert 40€
Entrée & Main 34€

Main & Dessert 32€

Wine pairing with two glasses (8cl) 19€

Wine pairing with three glasses (8cl) 25€

LES PLATS SONT ELABORES SUR PLACE A PARTIR DE PRODUITS BRUTS.
NOUS METTONS A VOTRE DISPOSITION LA LISTE DES ALLERGENES



