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RESTAURANT

APPLE | Apple confit with cider caramel, apple compote with shiso, green apple
gelato, Borniambuc farmhouse cream ice cream

ETON MESS | Meringue, red fruit, lemon and basil sorbet

PURE CHOCOLATE | Abinao 85% chocolate cream, Oabika juice and Nyangbo
chocolate ice cream, cocoa nib tuile, streusel and light cocoa biscuit

APRICOT | Caramelised apricots with honey and lavender, almond milk ice cream

All our dishes are homemade and are created on site from gross products.
Allergens and gluten information are available on request.

Our products come from local agriculture; they may occasionally

differ according to the seasons and the local producers' availabilities
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