Tasting menu

Smoked sturgeon from Montpon-Ménestérol,
crispy and creamy potatoes, confit egg yolk

Béarn duck foie gras,
smoked duck magret, Granny Smith apple and Comice pear

Wild John Dory,
shellfish ‘Mariniére’, lemon and sea lettuce

Roasted chicken from Landes,
spelt with Gironde black truffle, fresh herbs and roasted jus

The chocolate and hazelnut

185 €

Menu served for the whole table
The menu is created by our Chefs Anthony David, Aleksandre and their team



