Our Entries

*

Nougat (marbled) of mallard and foie gras, caramelized celery purée,
vegetable pickles,
mesclun with hazelnut oil .... 26€00
¥
Pan-seared foie gras escalope, creamy polenta with the mushrooms of
the moment, meat juice... 25€00
*
Scallop carpaccio from our ribs, citrus,
seaweed pickle, lemon caviar, whipped cream with herbs,
and passion fruit vinaigrette ... 28€00
*
The flaky crust of morels, calf sweetbreads and mushrooms in
vin jaune wine ... 28€50
*
Our homemade foie gras with figs, pistachios and cranberries, quince
Retchup in vinegar of yellow wine, walnut bread... 29€50

Our Dishes
*

Roasted deer back, shallots and candied figs with sage,
butternut purée with juniper butter, game juice... 48€00
¥

Arctic char from the Cevennes (according to arrival) squash risotto and
trumpets, candied squash and garlic, mushroom and morel sauce with
vin jaune... 42€00
¥
Scallops from our coasts (according to arrival) just seized,
creamy of Agatha with smoked butter,
candied Kintoa pork_ belly... 48€00
*

Royal half-pigeon, stuffed foie gras and mushrooms of the moment,
creamy polenta with morels, candied parsnips and game juice... 47€00



« Menu La Forge 55€00
Excluding Cheese 50€00

Appetizer
¥

Entries
Pressed cake and lobster, crushed potatoes with vegetables herbs,
Granny Smith apple, beetroot and l[ime cream
Or
Fricassee of snails "Maison Bonvalot” with mushrooms,
morels and yellow wine

Main Dishes
Marinated duck breast honey and soy, butternut purée,
collard, leeks, bean sprouts and meat juice
Or
Turbot fillet (according to shipment) cooked a la plancha,
squash risotto, trumpets and roasted garlic cream

Cheeses
Fromager'’s plate, salad and nuts or white faisselle
Or pineapples candied with spices, mojito sorbet.

Dessert
Quince confit, pistachio ice cream and fleur de sel,
frothy milk with pink praline and yuzu gel
¥

Are you allergic or intolerant?
Please inform us at the time of your order, we thank you.
Our list of allergens is available on request.
*

All our meats are French and Eu origin
¥



Menu "Dungeon'75€00
Excluding Cheese 70€00
Appetizer

Entry 1
Our homemade foie gras with figs, pistachios and cranberries, quince Retchup,
walnut bread

Entry 2
Scallops (according to arrival) just seized, mushroom risotto of the moment,
roasted garlic emulsion

Dish
Back of roasted deer, shallots and figs,

butternut purée with juniper butter, game juice

Cheeses
Fromager’s plate, salad and
white faisselle or candied pineapple with spices, mojito sorbet.

Dessert
«Igqy d'Ors: brown sugar shortbread, creamy chocolate Bahibe, exotic jelly,
coconut foam, crispy gold shards.
KKK
Children’s Menu (-12years)12€00
Diabolo Or water cordial

Roasted free-range chicken supreme, accompanied by fresh pasta
with cream and parmesan.
Or
Tip of the beef fillet, served with fresh pasta

with cream and parmesan.

Valrhona chocolate mousse
2 scoops sorbet or Alpine ice cream of your choice,
and salted butter caramel.



The pre-desserts

Candied pineapples with spices, mojito sorbet...
*
Duo of Chartreuse and griottines ... 9€50
*
Cheese farmer’s plate, salad and nuts...9€50
*

White faisselle ...6€00 / with cream or fruit coulis ...6€50

Our Desserts
Quince confit, pistachio ice cream and fleur de sel,
frothy milR with pink praline, pistachios and yuzu gel... 13€00

Igqy d'Or: brown sugar shortbread, creamy Bahibe, exotic jelly, coconut foam,
crispy gold shards... 13€50

Yuzu macaron, citrus confit, passion fruit caramel,
blackcurrant sorbet ... 13€50

*

Poached pear with macvin, sweet chestnut and vanilla,
creamy dark chocolate Caribbean, pear sorbet... 12€50
*

Colonel, lemon sorbet, vodka.... 12€50

Ice creams and sorbets from the Alps
(The ball...3€00)

Vanilla Bourbon*Dark Chocolate Valrhona*Peanut™ Chartreuse
Vin jaune from Arbois*Cinnamon *Pistachio *Calisson *Nuts *Liquorice
*Almond milk* Lemon
* Coconut™Cassis noir de Bourgogne Pear™Mojito™Pineapple™
*

Are you allergic or intolerant?
Please inform us at the time of your order, we thank you.
Our list of allergens is available on request.



