Trio Menu 40 € | Gourmet Menu 45 €

Homemade Foie gras, celeriac rave, green apples 16,00 €
Snails ravioli, mushrooms, garlic cream 14,00 €
Smoked haddock, cauliflower, curry emulsion 13,00 €
Pork cheek, chesnuts, pear pickles 12,00 €
Horseradish panna cotta, beetroot, caramelised pecan nut 11,00 €
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Beef tenderloin, herbs gnocchis, mushrooms 26,00 €
Squab, farced with foie gras and cabbage leaf, parsnip, corn cream 25,00 €
Bomlo salmon, black rice, vegetables, almond milk 22,00 €
Shade fish, red cabbages, kumquat, meat juice 23,00 €
Squash, in different ways, black rice 19,00 €
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Cheese plate, from les Halles de Tours, green salad 12,00 €
Sainte Maure goat cheese with herbs, balsamic vinegar pearl 10,00 €
Dvssesty
Figs in different ways, lemon sponge 12,00 €
Tiramisu, traditional way 12,00 €
Chocolate finger, homemade chantilly cream, chocolateice cream 11,00 €
Créme bralée, vanilla, Grand Marnier liquor mousse 12,00 €
Exotic fruits cake, caramel, passion fruit ice cream 10,00 €
Vegetarian
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