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MENU OF THE GRAND WATERS 

— 

Thyme gougères
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Field tomato, black olives and focaccia
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Stuffed summer vegetables
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Seared gilt head bream, roasted carrots and citrus butter
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Raspberries in their natural way, hibiscus and tarragon

120 €

NV - CHAMPAGNE
Concordia -Barons de Rothschild

2021 - Ardèche IGP
Chardonnay - Maison Louis Latour

2018 -PUISSEGUIN SAINT-EMILION 
Château des Laurets

Wine Pairing

40 €




