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Chef Jérome, Tom, Titouan and his team present a short menu highlighting
our local producers who do sustainable and responsible farming.

Veget;mén Menu
69€

We love the vegetable as you can see.
With our beautiful marker gardeners and the talent of our team, we have all the ingredients.

for great V(gc‘mb/c p[c‘;iszzrc‘,

Depending on the number of plates chosen by the others on your table we will
organise your vegetal journey.

Avarlable on the moment

bur also by notitying us when you book/

Our desserts

Candied Carrot with Honey,
Pop Corn Ice Cream

Or

Thierry Rouge’s Strawberries,
Rhubarb and Timut Pepper




