
 

Autumn Menu 

32€ 
 
 

Our Starters 

 
Pumpkin crumble with nuts     

Fourme d’Ambert Chantilly, Focaccia 

Our recommended Wines: F. Villard (White fruity, Rhône) or Ikon  (Rosé , 

Provence) 

OR 
 

Starter of the Day 

 
 

Our Main Courses 

Back of Cod       

Satay sauce (Peanuts), Crispy Polenta 

Our recommended Wines:  Château Merande (Fruity White, Savoie) or St Véran  

(Fruity white, Burgundy) 

OR 

Trofie from Liguria (Italy), truffled cream & Organic 

free range poached egg   

Few fresh baby spinach leaves  

Our recommended Red Wines: Château TSH (Fruity, Provence) or Les Sorcières 

(Fruity, Languedoc) 

OR 

Pork cheeks stew       

Dauphiné-style creamed potatoes “au gratin” 

Our recommended Red Wines:  Château Maïme (Spicy, Provence) or St Joseph 

(Spicy, Rhône) 
 

 

Our Desserts 
 

 

Our Home-made desserts  according to our daily selection  
   

 
 


