CHEF'S MENU

for the entire table

3 COURSE 63 pp. 4 COURSE 83 pp.

without &
mcnu

TOMATO
with sorrel sorbet and tomato

consomme

PLAICE FILLET
with fennel and crustacean-vanilla sauce

LAMB SHOULDER
with pomegranate, green
pepper jus and aubergine

TARTELETTE
with peach, yoghurt and lemon
thyme
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Do you have any allergies or dietary restrictions? Please let our team know.
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