
M E N U  F Ê T E  D E S  M È R E S 
m o t h e r ’ s  d a y  m e n u

75 €

AMUSE-BOUCHE
Brandade de cabillaud & truffe d’été 

Cod brandade with summer truffle

ENTRÉE STARTER
Asperges cuites meunière, sauce aux agrumes 

Meunière asparagus with citrus dressing

PLAT MAIN COURSE
Dos de loup, légumes au pistou 

Seabass fillet, seasonal vegetables with pistou

DESSERT
Tropézienne aux fruits rouges 

Tarte Tropézienne with red berries


