Lo Sevme awr &nives
Cuisine de Jardin et de Tevsir
Liunch ov Sigppen 59 €

Chibled henloom tomats soup and mustard ice cream
Lobster & gambas lasagna, obd vinegan and Imericaine sauce (* 12 € pev guest )
Fbome-smoked salmon, Wﬂmmmdc&dwowwe
Manthe-Slice Pougpoudat’s foie gras and pig s trotter terrine
Gribled mackerel “tant” & wasabs spicy 1llettes
Fome-made foie gras fou two (+ 15€ pien guest)

(Baker s oven-buaised sea bveam, Fummer Basilic & Yerbena
Suckling pig in the heanth, Castellama stuffing (+ €3 pev guest)
Roast chicken from the Faint Germain fowm, onion cvust
g'em{m@&zﬂedoweﬁmml&, ‘Sweet & Fsur” mustond cream

Chuistine s fawordte countpide cheese blond ((Rogquefoit, fresh goat cheeses, ginger and cllamivs)
CPoached Gascony peack in o buttery pudff, verbena ice cveam
CPlumps baba with subtancs and Svmagnac lght cream
Mevingue & whipped cveam Pavlova, with hubudb, stawbenies & vaspbemies
Chocolate e Hsttante
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