
                              

THE GASTRONOMIC TASTING MENU à 60,00 € 
For dinner and lunch - daily prepared by our Chef Stephane Arnal 

Cream of Peas

Rizotto, lemon basil, broad beans in the country, crispy coppa

Sea perch baked, cooked and raw fennel

Kid, polenta, big green asparagus

Variety of Cheese

Our Home-made Desserts

Petits fours

We create the menu
depending on the taste of our guests.

( For example: no raw fish, organ meats or game )

and specific expectations ( allergy to seafood, no gluten, religion )

Prices are net – Tax and service included  

 


