
“RETOUR DU POTAGER”

STARTERS

A S P A R A G U S  M I M O S A
H e r b  s o r b e t  w i t h  b l a c k  o l i v e  p u l p

B E E F  T A T A K I
C o n f i t  e g g  y o l k  a n d  p i q u i l l o  p e p p e r s

MAIN COURSES

D U C K  B R E A S T
R o a s t e d  a n d  c r e a m y  t u r n i p s ,  b i g a r a d e  s a u c e

M O N K F I S H
B o u r r i d e  s t y l e ,  f e n n e l  a n d  b l a c k  g a r l i c

R I C O T T A  R A V I O L I
T o m a t o e s  a n d  p r e s e r v e d  l e m o n s

DESSERTS 

C H E E S E  P L A T T E R
F r o m  o u r  m o u n t a i n  p a s t u r e s

T I R A M I S U
P r a l i n é  a n d  G u a t e m a l a n  c o f f e e  i c e  c r e a m

B A N A N A  T A R T L E T
I n s p i r e d  b y  a  b a n o f f e e ,  s a l t e d  b u t t e r  c a r a m e l

o r

o r

o r

o r

o r

E S C A B È C H E  M A C K E R E L
G r e e n  p e a  v a r i a t i o n

o r

o r
C I T R U S  P A V L O V A

G r a p e f r u i t  a n d  c l e m e n t i n e  s o r b e t

Starter, Main Course, Cheese or Dessert .39
Starter & Main Course or Main Course & Dessert .32

Net prices in euros, service included.
All our meats are of French origin. If you have food allergies, we invite you to consult our allergen information

booklet, available upon request.


	“RETOUR DU POTAGER”
	Starter, Main Course, Cheese or Dessert .39 Starter & Main Course or Main Course & Dessert .32
	STARTERS
	ASPARAGUS MIMOSA
	Herb sorbet with black olive pulp
	or

	BEEF TATAKI
	Confit egg yolk and piquillo peppers
	or

	ESCABÈCHE MACKEREL
	Green pea variation


	MAIN COURSES
	DUCK BREAST
	Roasted and creamy turnips, bigarade sauce
	or

	MONKFISH
	Bourride style, fennel and black garlic
	or

	RICOTTA RAVIOLI
	Tomatoes and preserved lemons


	DESSERTS
	CHEESE PLATTER
	From our mountain pastures
	or


	TIRAMISU
	Praliné and Guatemalan coffee ice cream
	or


	CITRUS PAVLOVA
	Grapefruit and clementine sorbet
	or


	BANANA TARTLET
	Inspired by a banoffee, salted butter caramel




