


Gme Flarenes Goled

Shrimp and tuna tataki, Wafu vinaigrette, shredded carrots
and courgettes, cherry tomatoes and toasted sesame seeds,
romaine hearts, little gem lettuce

P Flavenes Gold

Beef tataki, white sauce and pesto sauce,
cherry tomatoes, pickled red onions, croutons,
romaine hearts, little gem lettuce and fresh basil

e s Gl

Watermelon, feta cheese, cucumber and pickled red onions,
green zebra tomatoes, honey balsamic vinaigrette and lemon juice,
omaine hearts, little gem lettuce and fresh mint

25

Pes Plfrd
The G Florens

According to the Chef’s daily inspiration

20
According to the Chef’s daily inspiration

20

Net prices in € euros - including tax per person - excluding drinks - service included



Dot

Raspberry coulis, peach confit in hibiscus syrup,

caremelised almonds and vanilla ice cream

11

Mi/ue/_ WV
Peanut tuiles, chocolate ganache and smooth caramel,

chocolat ice cream
11

Pelove

Pistachio-flavoured mascarpone Chantilly cream,
crunchy meringue and fresh apricots

11

Wm of (D heeses

by Olivier Nesty
13

For Ohilefren

We can adapt the dishes on the menu
to suit your little gourmets’ wishes

16

Net prices in € euros - including tax per person - excluding drinks - service included





