
-Heart of gravlax salmon, rilettes of curcuma and coriender,
vegetables pickles -  15 ,00€

-Roasted scallops with sweet potatoes and homemade spicy butter -
16 ,00€

-Foie gras with Cognac, porcini mushrooms, Cognac jelly and
homemade crispy brioche - 18 ,00€

-Dried pork filet mignon, tuna and egg mayonnaise quenelle,
balsamic glaze and drops peppers -  16 ,00€

-Snails -  6 units with homemade garlic butter- 12 ,00€ WN
-Snails -  12 units with homemade garlic butter -  18 ,00€

-Raviole gratin with old cheese comté - 15 ,00€ WN
-Half roasted camembert with “Marc de Champagne”,  crispy bacon

and “fusette” bread - 16 ,00 €
-Leeks tart tatin and goat cheese in many ways -  14 ,00€ WN

-Salad of the day antipasti ,  pickles,  parmesan cheese,  crispy onions,
croutons and pine nut - 14 ,00 €

-Marinated and pan-fried veal filet,  vegetables tian, reduction sauce -
26,00 € WN

-Slow cooked half duck breast cold salade with quinoa, bulgur, semolina,
spring onions,  tomatoes and red wine sauce -24,00 €

-Local pork chop aubergine in two ways and Reims mustard - 24,00€
-Local chicken breast,  mushrooms and Duxelles tart -  26,00 €

-Knife-cut beef tartare Charolais natural (  25 ,00€),  mushrooms duxelles
(26,00€),  Foie gras (30,00€) served with salad, pine nut,  parmesan and fried

onions
-Grilled turbot with garlic butter leeks fondue tarte tatin - 31 ,00€

-Sea bass fillet,  shellfish sauce,  garlic potatoes roses and mash potatoes -
27,00 € WN

-sole meuniere with homemade gratin dauphinois -  32,00€

STARTERS

M A I N  C O U R S E S

Why Not

Sides :
-Seared foie gras -  11 ,00€

-Potatoes cooked in duck fat and thyme - 6 ,00€


