
VEGETARIAN MENU



V E G E T A R I A N  M E N U

MELON FROM CHARENTE
Roast  without  cooking,  Refreshed with hyssop.  

62€

ARTICHOKES 
« Camus » ar t ichokes and « poivrades  »  f rom « Côtes-d ’Armor »,Tahi t ian l ime dress ing.

 71€

CORN FROM YVELINES
Polenta  and wi ld mushrooms,  Jus  reduced with black Cardamom. 

68€

FRESH AND MATURED CHEESES FROM OUR CELLAR 

39€

CARROTS FROM TOURAINE
Decl inat ion with verbena,  Reduced juice  with carrot  and ginger .  

65€

HONEY FROM OUR HIVES
Raspberry and ginger ,  Honey and pol len ice  cream. 

49€

TRINITARIO CHOCOLATE 

Ganache and « Espelet te  »  pepper ,  Cocoa sorbet .  

46 €

« SIMONE » TOMATO
Preserved with f resh herbs ,  «  Cai l le t tes  »  ol ives  sauce f rom Nice area .

68€

340 €
Degustat ion menu in 8 services  

280 €
Degustat ion menu in 6 services  

Without  the  art ichokes  and the  chocolate  


