
 NET PRICES – TAXES AND SERVICES INCLUDED   

ROOM SERVICE 
7 p.m to 10 p.m 

 
To share 
Exceptional cheeses selection 25€ 

a selection of charcuteries made by the chef 25€ 
 

Our caviar from Neuvic 
Baerii, 30g 87€ 

Oscietre, 30g 97€ 

 

Our Oysters from Le Cap Ferret 
Half a dozen of oysters from Le Cap Ferret 18€ 

The dozen of oysters from Le Cap Ferret 28€ 
 

Our starters 
Pumpkin and chestnut veloute 12€ 

Leek and hazelnut tart 12€ 

Half cook duck foie gras 21€ 
Duck rillette                            13€ 

Guinea Fowl terrine 14€ 

Sea soup 13€ 
                                                                            

Our main Courses 
Belly Pork and watercress 20€ 

Confit of duck, and squash daube 22€ 

Fish market, fresh tagliatelles and curry cream 22€ 

cep Mushroom omelette, chips and salad 19€ 

Sweet potato gnocchi, broccoli & comté cheese 18 months  19€ 
 

Our desserts  
Millefeuille with walnuts of Bocerno  13€   

Crème brûlée with vanilla from La Réunion 11€   

Full Chocolate 13€ 

Cheeses plate  12€ 

homemade sorbets (3 Flavors of the day) 11€ 



 NET PRICES – TAXES AND SERVICES INCLUDED   

 

Child Menu 
15€ 

 
Duck Rillettes 

Duck Sleeve & French fries 

and salad 

Ice Cream 

Daily Menu 
25€ 

For lunch (not available on 
weekends and bank holydays)  

 

Starter 

Main Course 

Dessert 

Coffee 


