
Horizon
Sentier du littoral

360€
290€

Our menus are prepared with fresh products and can be changed according to availability.

Malted barley
White coffee, whisky vinegar

Beef tongue
Rhubarb, beetroot, bay leaf

Scallops
Flat-leaf parsley, lemon kosho, banana

Sweet woodruff, lemon verbena
Amberjack

Cuttlefish garum, blackcurrant, nepita
Venaison

Scots fir, fresh mucilage
Provence quince

White grape, verjus, meadowsweet
Pine bolete

Gamberoni
Aquarelle, citrus


	Scallops
	Flat-leaf parsley, lemon kosho, banana

	Pine bolete
	White grape, verjus, meadowsweet

	Gamberoni
	Aquarelle, citrus

	Beef tongue
	Rhubarb, beetroot, bay leaf

	Amberjack
	Sweet woodruff, lemon verbena

	Venaison
	Cuttlefish garum, blackcurrant, nepita

	Provence quince
	Scots fir, fresh mucilage

	Malted barley
	White coffee, whisky vinegar

	Horizon
	360€

	Sentier du littoral
	290€


