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S E R V I C E  I N C L U D E D .

SUMMER MENU
To discover and enjoy at the bar

PLATES TO SHARE

FROM THE EARTH - condiments and mustard cheese sauce

CHEESE SELECTION FROM NORMANDY - young salad shoots and jam 

18€

18€

FROM THE SEA - salad, cream cheese and garden herbs

18€

POKEBOWL SALADS

BREADED CHICKEN - pickles

Boulgour with seasonal vegetables and aromatic garden herbs

SALMON - artichoke cream sauce 19€

19€

DESSERTS
PLATES OF SWEET TREATS TO SHARE -  according to the inspiration of
our Pastry Chef

MILK RICE 10€

CHOCOLATE CAKE 10€

18€

TOMATO GASPACHO - diced vegetables, Serrano ham, coriander and
stracciatella

15€

POTAGER

MARINATED EGGPLANT - 16€pork head and roasted sesame


