
 
 

Starter-main course-dessert 32€ 

 

Starter–main course or main course–dessert 26€ 
 

 

 

 

 

 

Duckling and foie gras terrine, 

Crispy bread and red onion and Xérès condiment. 
 

 

Or 
 

 

 

White asparagus from Vézac panacotta, 

Salad in season and chorizo Ibérico. 
 

 

 

 

●●●●● 

 

 

 

Black porc from Cambes spare rib, 

With honey and grape vinegar, zucchini mousseline with bear’s garlic. 
 
 

 
 

Or 
 

 

 

Poached cod with basil, 

Stewed fennel with olive oil, shellfish cream sauce. 
 

 

 

 

●●●●● 

 

 

 

 

Speculoos entremets, 

Creamy arabica and speculoos ice-cream. 
 

 

 

Or 

 
 

Red fruits salad with muscovado sugar, 

Short bread and rhubarb sorbet. 
 

 

 

 

 

 

 

All our desserts are made “à la minute”, we invite you to order them at the beginning of your meal. 



 

 
Stater-main course-dessert 19€ 

 

Starter-main course or main course-dessert 16 € 
 

 

 

 

 

 

Duckling and foie gras terrine, 

Crispy bread and red onion and Xérès condiment. 
 

 

Or 
 

 

Little salad and vegetables in season, 

Balsamico vinegar dressing. 

 

●●●●● 

 

 

 

Local farmed chicken breast, 

vegetables in season or potato “Mitraille”. 
 

 

 

Or 
 

 

 

Pan fried day’s fish, 

vegetables in season or potato “Mitraille”. 
 

 

 

●●●●● 

 

 

 

Strawberries salad with vanilla ice-cream. 

 

 

Or 

 

Ice creams and sorbets suggestions….  

 


