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The Starters

Pan-fried Souprosse foie gras, toasted brioche,
Chestnut medley, nashi pear and Timut pepper.
42 €

Woodland mushrooms, confit egg yolk and caramelized onions,
Slivered hazelnuts and Kintoa ham.
38€

Shellfish mariniere, cauliflower and buckwheat,
Cockles on a thin aniseed jelly, fennel and Granny Smith apple.
38 €

Snacked squid, xistora and baby spinach leaves,
Cuttlefish ink vinaigrette and Sudachi lemon gel.
36 €

The Sea

Scallops, black lemon and olive oil sauce,
Citrus texture and butternut squash from Amizolako Landa farm.
46 €

Grilled lobster with smoked chili shell juice,
Watermelon compression with beet juice,

Tomato sauce with black cardamom.
66 €

Fish from the fish market, pumpkin and almond risotto,
Fresh turmeric sauce, caviar lime and agastache.
42€

The Earth

Glazed sweetbreads, Béarnaise sauce with tarragon juice,
Sautéed girolle mushrooms with green chili and roasted figs.
€ 54

Roasted squab from Dublanc farm, soy sauce, ginger and lime jus,
Confit legs in gyoza and chard leaves.
€48
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Sweat Treats

Golden profiteroles:
Almond puffs, Bourbon vanilla ice cream, salted butter caramel,
Caribbean hot chocolate.
18 €

Citrus flower:
Lemon cream and Timut pepper ganache,
Orange sorbet
18€

Chocolate and peanut:
Peanut and praline soufflé dome,
Crumble and chocolate ice cream.

18 €

Fig:
Poached with spices and as jam,

Cream cheese and orange blossom ice cream.
18 €

Chocolate soufflé:
Hazelnut fondant heart, mucilage sorbet.
18 €

Cheeses

A trolley of fresh and mature cheeses,
Selected by us in collaboration with Sir Minvielle, Fromages et Compagnie.
18 €



