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artichoke, black
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TODAY'S PIE
23.5

PEAR, APPLE,
CELERY,
PICKLED FIGS,
COMTE, BITTER
LEAF & WALNUT
SALAD
22.5

partridge
(T braised cabbage,

onion € mustard

SMOKED
EEL
SANDWICH

“soupe du jour” 9.5

grilled mackerel, green tomatoes,
peppers, herbs, onions et al 14.5

oS TERS

with shallot
‘vinegar

4.5 EACH
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chicken livers, bitter leaves, sage & walnuts 15

grilled bread, figs, ricotta, grapes &’ cobnuts 16

chicken, cep, cabbage
{9 bacon terrine, pickled figs 16.5
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cannelloni, pumpkin, chard,
pink onion (& three cheeses 28.5

®”

grilled ox tongue, pumpkin, beetroot
{3’ horseradish 32.5

skate, tartare sauce 33

hake, verdina beans, clams, mussels

S ES

spinach & olive oil

mash 7.5

fennel & celeriac
remoulade 7.5

apple, cucumber,

almond {7 basil 7.
spinach 7.5

5

pommes frites 7.5

leaf salad 7.5

(g sea vegetables 36.5

marinated pork fillet, bitter leaves,
onion {J sage 37
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