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MARKET MENU CHILD MENU
Starters, main dish, coffe - 37€ Starters, main dish, desert - 22€

Available by the slate from Monday Ham or smoked salmon
to Friday, excluding public holidays, Poultry or trout, pasta
for lunch anly. Chocolate coulant, custard

Creamy burrata, red pepper caviar, lemon condiment 7€

@ Suggestion - Cassis - Domaine Paternel Blanc - 14€ / 74€

Sea bream tartar with citrus fruit 9¢€

9 Suggestion - Chablis - Domaine William Févre - 13€

D

Asparagus, Maltese sauce 18 €
Suggestion - Sancerre blanc - Domaine Vacheron - 14€

v Sautéed squid with chorizo, green peas purée, lemon 18 €

D

juice and fresh herbs
Suggestion - Crozes-Hermitage Domaine Villard “Certitude” - 12€

Braised pork loin with Meaux mustard and tarragon 28 £
carrots
@ Suggestion - Pinot noir - Domaine de l'Aigle - 11€

Catch of the day, seasonnal vegetables and lobster 21€
bisque
@ Suggestion - AOC Pic Saint Loup - Domaine de la soie blanc - 14€

Risotto with wildflower cheese and brown button 20€
mushrooms
@ Suggestion - Saint-Joseph Blanc “Les Lyseras" Yves Cuilleron - 16€

v Poultry confit, green asparagus and peas with lemon 21€
thyme
@ Suggestion - Saint-Joseph Rouge “Poivre et Sol " Yves Cuilleron - 15€

Plate of mature cheeses and chutney of the moment 14€
@ Suggestion - Crozes Hermitage Francois Villard “Certitude’ 2022 - 15€

Honey-roasted apricots, almond milk ice cream and fresh
v almonds 13€
@ Suggestion - AOC Cotes de Provence - Domaine du Paternel - 14€
Chocolate mi-cuit, custard, vanilla ice cream, cocoa e
beans
@ Suggestion - Chablis - Domaine William Fevre - 13€

Strawberries, cereals, strawberry sorbet, semi-whipped 14 €
© cream
Suggestion - AOC Champagne Brut rose - Deutz - 23€

i . 10€
© Vanilla, tonka and caramel ile-flottante
Suggestion - AOC Champagne Brut rosé - Deutz - 23€
The team's f ites, head with hut!
() The team's favourites, go ahead with your eyes shu RELAIS &

VAT and service included. Origin of meat: poultry - France - Pork - Spain  CHATEAUX



