€3 90
MICHELIN
2024

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

&gna ture Menu
[19€

S Plates (2 starters, 2 main courses, I dessert to select)

The Famous Ar Men Du Sea Bass Tartar

Ou
Symphony of raw fishes from Ar Men Du (according the fishing of the day)
Supplement of 15€

~~

The Aquirtaine Caviar and Parsnip

~

Sea Bass,
Glenan’s Shrimps Broth, Shellfish

Sea Bream,

Truftfled Coco de Paimpol, Strong Juice

~

Around the Chocolate,

Cocoa Beans Ice Cream
Or

Fio, Crispy Gavotte,

Curcuma and Ginger




