
 

Automn Menu 

32€ 
 

Our  Starters 

 
Cream of carrot soup flavored with Gingerbread s 

Cardamom cream  

Our recommended  White Wines:  Pouilly-Vinzelles (Dry, Burgundy) or Viognier 

(Fruity, Rhône) 

OR 

Starter of the Day 

 
 

Our  Main Courses 

 

Grilled Fillets of red mullet       

Jerusalem artichokes and Celeriac purée, Panisses (thick fried pancakes of chickpea 
flour ) , small Pumpkin cream “as a seasoning” 

Our recommended  White Wines: Cantina di Torra (dry , Corsica ) or Chateau 

Merande  (dry , Savoy)  toasts 

OR 

Organic traditionally  made spaghetti  , truffled cream 

& Organic free range poached egg   

Traditionally fresh pasta made with organic flour, few fresh baby spinach leaves  

Our recommended Red Wines: Piedra Negra (Intense, Argentina) or Les  Sorcières 

(Fruity , Languedoc) 

OR 

Millefeuille layering of shredded Pork and crisply 

polenta   

Marinated “Red label” French pork,  Low-heat cooking , Strong juice 

Our recommended Red Wines: Richeaume (Intense, Provence) or Château Maïme  

(Spicy , Provence ) 
 

Our Desserts 
 

 

Our Home-made  desserts  According to our daily selection    
 


