
4.27.2021 

Tuesday Supper 

1st Course
Arugala Salad 

lemonette, toasted almonds, poached pear

2nd Course
 

Lamb Shank
white corn polenta, pickled mustard seed

3rd Course 
sabayon

fresh seasonal fruit

39 Per person



5.4.2021 

Tuesday Supper 

1st Course
Onion Tart 

goat cheese, truffle oil, balsamic

2nd Course
 

Oxtail
pomme purée, sauce périgourdine

3rd Course 
semolina Cake
fresh seasonal fruit

39 Per person



5.11.2021 

Tuesday Supper 

1st Course
salad NiÇoise 

egg. niÇoise olives, tuna, haricots verts

2nd Course
 

bouillabaisse
fui de mer

3rd Course 
mascarpone sorbet

fresh seasonal fruit

39 Per person


