
STARTER

Tartlet of fresh Père Fabre goat’s cheese, beetroot and hazelnuts
Butternut squash velouté, smoked duck breast and chestnuts

MAIN DISH 

Skate à la Grenobloise, buttered cabbage with preserved lemons
Free-range corn-fed chicken breast, celery mousseline with truffle, orange juice 
Tender Monts de Cantal pork belly, Ile de France Beluga lentils, carrots and celery

Rich dark chocolate mousse, chocolate fondant sponge and cocoa streusel 
Vegetal fondant Camargue rice with vanilla, pears stewed and chestnuts

DESSERT

LUNCH - MADAME MENU


