
Weekly Suggestions

The  Vintage dish

Served at lunchtime on Sunday, 17 May 2026 - 28.50

VIGNERON-STYLE PORK ROAST WITH VAUD SAUSAGE
MASHED POTATOES AND A SELECTION OF VEGETABLES

*Does not meet the requirements of the “Fait maison” Label 

The Sunday roast

From Monday 11th to Saturday 16th May 2026
Starter 12.50 - Main course  24.50 - Dessert 12.50 - 3-course menu 45.00

TOMATO CARPACCIO, BURRATA WITH PESTO
OR

WILD GARLIC AND POTATO VELOUTÉ SOUP
.........

SEA BREAM FILLET (GR) WITH CHORIZO AND RED PEPPER SAUCE
 PAELLA-SPICED RICE AND GREEN ASPARAGUS

OR 

DUCK BREAST (F) GLAZED WITH ORANGE AND HONEY
 MASHED POTATOES AND GREEN BEANS

OR 

POTATO GNOCCHI* WITH WILD GARLIC
 FENNEL CREAM, PUMPKIN SEEDS, AND YOUNG SHOOTS

........

RUM SAVARIN, PINEAPPLE SALAD, AND WHIPPED CREAM
OR

PLATE OF 3 LOCAL AND INTERNATIONAL CHEESES

Served from Monday 11th to Sunday, 17th May, 2026 - 26.50

VEAL KIDNEYS (CH) FLAMBÉED WITH COGNAC
 OLD-FASHIONED MUSTARD SAUCE

 PILAF RICE TIMBALE AND PARSLEYED CARROTS


