
Grilled sirloin steak Angus * with morel sauce
Or

Fillet of sea bream,
white butter with capers and lime

Or
Fillet of can with red fruits.

enu Champêtre21 €

Vol-au-vent of Camembert
with apples and raw ham

Or
Bressane salad

candied gizzards and chicken livers

Roasted pork loin, black olives juice

Or

Filet of haddock, chive cream.

dry cheese plate or farmer cheese.

homemade dessert choice.

enu Moissons 27 €

Smoked trout cannelloni
with Aveize white cheese in canute brains

Or
Crispy chicken with foie gras

and its red fruit jelly.

Parsley frog legs
Or

Fillet of sea bream,
white butter with capers and lime

Or
Grilled sirloin steak Angus *,

Provençal juice with candied tomatoes.

dry cheese plate or farmer cheese.

homemade dessert choice.

enu Les 2 Toques
Plate of foie gras,

candied gizzards and red fruit jelly.

Filet of haddock, chive cream
or

Thighs of parsley frogs.

dry cheese plate or farmer cheese.

homemade dessert choice.

Les Menus

Our dishes are served with a garnish and a gratin dish.
* origine FRANCE et UE.

34 €

1 entrée choice

Make your own meals
by choosing from our three menus:
Champêtre, Moissons, les 2 Toques.

1 dish choice

dry cheese plate 
or farmer cheese.

homemade dessert choice

enu Virée des Monts
31 €


