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Chef de Cuisine SBoris (Rommel recommends

Menu , Ghef”

cStoie gras - CGugelhp/
beetrool and port wine

46,00 Euro
Glassic bouillibaisse
QOaffron and rouille

5800 uro

CMiéral pigeon breast

Gurrol and beech mushrooms

2200/ $6 00 Euro
(Roasied sweethread

Géleriac and raisins

2000/ $6 00 Euro
QBaddle of venison

Distacchio broceoli and curd dumplings
56,00 Euro
G hocolate soufflé
OBanana and vanille
27 00 Euro

Chenu in 6 courses 229 00 uro
ChMenu in $ courses without sweetbread 198 00 Euro



Menu Légumes”

Qbwreelcomn
purple curry and chickweed
38 00 Euro
CWld garlic foam soup
Chorels and pear
5400 K uro

* % %

CBambery croissant

CSrilliant Odavarin and sfrankfurt horbs
56 00 K uro

* % %

ICvhenlohe O1Gamic Jarm g

CBlack truffle and celeriae
48 00 Euro
Amalfi - Kemon

olrve oil and basil

2400 Euro

M 16% 00 K uro



Desserts

G hocolate soufflé
OBarana and vanilla
27 00 Euro

* ok %

Amalfi - Kemon
olive oil and basil

26,00 Euro

* ok %

Q&dlection of cheeses from CMaitre A ffineur C¥ altmann
Chutney and fruit bread
26,00 Euro



CWe are happy 1o accommodate allergies, inlolerances and preferences
CSfor pour information, we alse have a menu available at all times
with the allergens that are subject lo identification

Al prices include the statutory vilue added toax



