5 courses for two 120

planche de charcuterie
house made duck rillette & wild game terrine,
two river's salami

kale lyonnaise
bacon, red onion, crouton crumble, sous vide egg

poisson en papillote @
red snapper, root vegetables, black pepper
breadcrumb

notre beeuf
red wine braised short rib, pomme puree, bay oil

pot de créme au chocolat ®®
cherry, fleur de sel

@O0 gluten free, vegetarian, vegan.
we politely decline any requests for modifications.




