
The menu is prepared and served to the whole table  
Origin of meat: France  

Net price including tax, service 
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Hazelnut     Scallion    Honey     Morel mushroom     Zander 

                          Parmesan    Corn    Shrimp   Eggplant    Red mullet    Leek 

Dill       Cereal              Duckling           Cauliflower    Swede                                

Snails      Parsnip       Shallots       Pigeon      Dublin Bay prawn 

Cider    Pistachio      Roscoff onion       Bergamot       Cumin 

Olive        Vanilla     Seaweed         Seaweed    Cells 

Almond             Chocolate       Veal     Ginger      Coconut milk 

Miso         Furikake       Onion      Myrtle      Walnut    Pumpkin seed 

Swiss chard       Shellfish           Fur tree    Buckwheat     Cucumber 

         Squid ink      Beetroot      Watercress      Peppermint    Chickpea 

 

 

 

 

 

 

 

 

  

 

 

 

Gamay Menu  59 euros 
(Served weekdays only, except on public holidays) 

Appetizers, main course, dessert et sweets. 
extra cheese 13€ 

Menu M          89 euros 
Appetizers, starter, main course, cheese, first dessert, dessert and 

sweets. 
 

Menu E       129 euros    
8-courses tasting menu 

 
4 glasses of wine pairing 60€  
6 glasses of wine pairing 84€ 

 
Can be combined with 5 teas or infusions 25€ 


