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Carte de Yoyage

- du2Tau 31 mai 2026 -

Entrees

Tartare de Dorade, fraises, basilic, baies de Tasmanie
Cappuccino d’Escargots, ail des Ours, poivre Dragon (+2€)
Vitello Sgombro, citron loomi, wasabi, graines de moutarde, capres
Falafel aux graines d’Anis vert, pleurote, thym, sauce Chimichurri

Gnocchi a la chataigne, émulsion au Parmesan (piece signature)

Plats

Cristivomer, Chutney de betteraves, cerises, Catuaba coca, vanille
Poulpe, baies d’Assam, Risotto, petit pois, olive noire, sauge (+3 €)
Agneau braisé, lait de coco, paprika vert, Légumes de saison
Magret de canard, nougat, cafe, Shiitake, Carotte, cannelle

Assortiment Veégetarien, Carte blanche au Chef

Fromage & Desserts

Camembert au Pollen, cepes, pignon de pin (+3 €)
Mille-feuille d’Avocat au nougat (piece signature)
Pavlova Rhubarbe, fraises, citron, baie de Timut
Clafoutis, cerises, cardamome verte, pistache

Moelleux au chocolat, cannelle de Ceylan

* Allergenes & Orgines : Nous consulter
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Travel Menu

- May 21th to 31th 2026 -

Starters

Sea bass Tartare, strawberry, basil, Tasmanian pepper
Snail Cappuccino, broccoli, wild garlic, dragon pepper (+2
Vitello Sgombro, loomi lemon, wasabi, mustard seed, capers
Falafel, green anis, mushroom, thyme, Chimichurri sauce

Chestnut Gnocchi, parmesan foam (signature dish)

Main Courses

Cristivomer (white trout), Beetroot and cherry chutney, vanilla
Octopus, Risotto, green peas, black olive, sage emulsion (+3€)
Lamb, coco milk, green paprika, Spring vegetable stir fry
Duck breast, nougat, coffe, Shiitake, Carrot, cinnamom

Vegetarian dish - Chef’s Carte blanche

Cheese & Desserts

Camembert cheese, Pollen, porcini mushrooms, pine nuts (+3€)
Avocado Mille-feuille, Montelimar nougat (signature dish)
Pavlova, Rhubarb, strawberry, lemon, Timut pepper
Clafoutis, cherry, green cardamom, pistachio

Chocolate cake, Ceylon cinnamon

* Allergies & Orgins : Please Contact us !




