
— 
MENU OF THE GRAND WATERS 

— 

Thyme gougères

IIIIIIIIIIII

Chilled crab and green peas with lemongrass

IIIIIIIIIIII

Haddock ‘à la marinière’, charred leeks 

IIIIIIIIIIII

Seared piece of veal, vegetable matignon and rocket leaves

IIIIIIIIIIII

Strawberry and green pea composition, fresh herb sorbet

120 €
Appetizer / Fish / Meat / Dessert

NV - CHAMPAGNE
Concordia -Barons de Rothschild

2021 - Ardèche IGP
Chardonnay - Maison Louis Latour

2018 -PUISSEGUIN SAINT-EMILION 
Château des Laurets

Wine Pairing

40 €




