Menu du Marché

2 courses | 28 3 courses | 34

Pulled pollock confit in olive oil,

fregola sardaq, olives and sun-dried fomatoes | 14

***

Braised beef cheek, roasted fingerling potatoes
and pumpkin |26

* k%

Roasted pear with de Montcaud honey,

chocolate espuma, and hazelnufts |12

or

Selection of mature cheese, chutney of the day |12

Prices in euros including tax and service
Meat and fish: France and the EU
Available on February 26" & 27", 2026



