STARTERS

RED MULLET 45 €

INsSPIRED BY JACQUES MEDECIN'S FRIED RED MULLET
FENNEL SHAVINGS SALAD
TOMATO STUFFED WITH ROASTED RED MULLET

AUTOMN STROLL 46 €

GRILLED AND GLAZED SEASONAL FRUITS AND VEGETABLES
FRESH HERBS

DUBLIN BAY PRAWN 80 €
SIMPLY GRILLED

STUFFED AND PRESERVED SHALLOTS
ReEDp wiNE DUBLIN BAY PRAWN BISQUE

GNOCCHIS 120 €

WITH ALBA TRUFFLES, POTATO BROTH
CRISPY PASTRY

PORCINI MUSHROOM 58 ¢€

GRILLED, MOUSSERON EMULSION
PoRrciINI MARSHMALLOW, FRISEE SALAD
VINAIGRETTE OF PORCINI BROTH
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MAIN COURSES

JOHN DORY 80 ¢

PRESERVED IN FIG LEAF OIL
PURSLANE SALAD AND ROASTED FIGS
INSPIRED BY A SAUCE VIERGE WITH CHARTREUSE

DENTEX 79 ¢€

MATURED AND GRILLED
PaiMPoOL coco BEANS, UMEBOSHI PLUM CONDIMENTS
HEAD JUICE WITH RAZOR CLAM BROTH

WEEVER 69 €

BaAarRBECUED WITH COLONNATA BACON
LAQUERED EGGPLANT
CoNDIMENT XO, HEAD COOKING JUICE

VEAL SWEETBREADS 82 ¢

RoAsTED

MINI CHANTERELLE MUSHROOMS
FRESH ALMOND AND LEMON PRESERVE
ARBOIS WINE VEAL JUICE

LAMB 72 ¢€

GRILLED LAMB SADDLE
LAMB SAUSAGE WITH HERBS

VIOLON ZUCCHINI, COOKED WITH TIMUT PEPPER AND
VERBENA

PISTIL OIL AND LAMB JUICE WITH THYME

PIGEON FROM PORNIC 74 €

BARBECUED, SMOKED BEETROOT

PRESERVED LEG, GIBLETS AND BEETROOT SAUSAGE
BLACKBERRY AND SHISO CONDIMENT

REDUCED PIGEON JUICE
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