Ka ?WWC@W

Cuisine de 761/@@@@0@ Gewvwaiv
Lunch o Swm58 €

(S’st/v SWWM@M@WM%@?W, Rustic Croutons
%aﬂ&m&ﬁamﬂa&%mgnw %q/megaﬂ/&&{mmcmmSW (—l— 72€/2%g/l/b€’/$f/)
Fresh Roll of Home- Smoked Satman & Vegetables, Harvseradish Cream
Duck & Foie Gras Pits, Marthe - Alice Pouypaudat Style
Home- Made Foie Gras fov Cua (+ 75€/wvg,u@s/t/)

Sb—?ecm/d@ Luz Hake “Pouillabaisse Suﬂ@ »
Vol-aw-Vent "C@umds/ Ducs' cs)t,t//@, cs)bq%em& Sauce ((S)met/@/wad, @OMW// & Foie C@w/s/)
%m%o&m%wlwt/w SW—C@WM C;a/bl’n/, @Onion Cuust
Suchling Pig in the Hearth, sowed witha Rich Castellana “Chutney” (+10 € pov guest)

Beliciously Smoked Sark Chacalate Tart
Cuispy Chestnut and Gangerine Puff Pastuy Cunover

Ghis meal includes amuse-bouche, staiter, Wmmmmoﬁwm wa.t. & sewice included
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