
“RETOUR DU POTAGER”

STARTERS

T O M A T O  &  P A R M E S A N
T o m a t o  c o n c a s s é ,  s m o k e d  b u r r a t a ,  p e s t o  a n d  p a r m e s a n

s a b l é

V I T E L L O  T O N N A T O
S l o w - c o o k e d  v e a l ,  t o n n a t o  s a u c e  a n d  f r i e d  c a p e r s

MAIN COURSES

C O N F I T  L A M B
F i n e  s e m o l i n a ,  s m o k y  a u b e r g i n e  c a v i a r ,  m i n t  f r o m a g e  b l a n c ,

r o s e m a r y  j u s  a n d  s u m a c

P I K E  P E R C H  
B e e t r o o t  c r e a m  a n d  r o a s t e d ,  l e m o n  b r o w n  b u t t e r ,  t o a s t e d

h a z e l n u t s

F R E G O L A  S A R D A
R i s o t t o  s t y l e ,  s u n - d r i e d  t o m a t o ,  r o s s o  a n d  v e r d e  p e s t o ,

m o z z a r e l l a  a n d  r o c k e t

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

C H O C O L A T E  P A S S I O N  F R U I T  C H O U X
P a s s i o n  f r u i t  c o n f i t ,  d a r k  c h o c o l a t e  g a n a c h e  a n d  p a s s i o n

f r u i t  s o r b e t

V I N E  P E A C H  C H E E S E C A K E
N e c t a r i n e ,  v i n e  p e a c h  s o r b e t ,  a l m o n d  c r u m b l e

o r

o r

o r

o r

o r

S E A R E D  O C T O P U S
L e m o n  h u m m u s ,  r o a s t e d  t o m a t o ,  s e a  b e a n s  a n d  c h o r i z o

o r

o r

S T R A W B E R R Y  B A S I L  T A R T L E T
S t r a w b e r r y  c o m p o t e ,  b a s i l  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
	TOMATO & PARMESAN
	Tomato concassé, smoked burrata, pesto and parmesan sablé
	or

	VITELLO TONNATO
	Slow-cooked veal, tonnato sauce and fried capers
	or

	SEARED OCTOPUS
	Lemon hummus, roasted tomato, sea beans and chorizo


	MAIN COURSES
	CONFIT LAMB
	Fine semolina, smoky aubergine caviar, mint fromage blanc, rosemary jus and sumac
	or

	PIKE PERCH
	Beetroot cream and roasted, lemon brown butter, toasted hazelnuts
	or

	FREGOLA SARDA
	Risotto style, sun-dried tomato, rosso and verde pesto, mozzarella and rocket


	DESSERTS
	CHEESE PLATTER
	From our mountain pastures
	or


	CHOCOLATE PASSION FRUIT CHOUX
	Passion fruit confit, dark chocolate ganache and passion fruit sorbet
	or


	STRAWBERRY BASIL TARTLET
	Strawberry compote, basil sorbet
	or


	VINE PEACH CHEESECAKE
	Nectarine, vine peach sorbet, almond crumble




