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SALADE PIEMONTRISE
PIEDMONT

Potato, eggs, cornichon, ham,
tomato, aioli

TourAI = suD OUEST
Garlic, onion & tomato soup
with duck confit & duck fat
croutons

FRRQOUS = RIEVROL
Fritter of herbs & leafy greens

PIPERADE :: B7S0UE
Stewed red peppers, onions,
piment d'espelette & eqgs

|'|I\I.IBIIT GREHOBI.OISE
# GRENOBLE

Halibut fillet, caper, lemon &
brown butter

CALAMARS R LA BRSQURISE
3% BRSOUE

Squid braised with tomato,
red peppers & white wine w/
piment d'espelette

COUSTELOU RU FEU DE BOIS 3
IANGUEDROC

Grilled pork spareribs, herbs
de garrigue, tomato & onion
relish

Poutt Ru Riz =
BURGUHDY

Poached hormone-free
chicken with sauce velouté
& rice steamed in aromatics
& stock

Fine BEaNs MONTPELLIER
s HIERAULT
RAnchouy & garlic butter

DnuBE EN PROVENGALE
s PROVENCE

Beef stew with olives, dried
orange & red wine. Mashed
potatoes

SRVRRIN = DRRIS
Yeasted cake soaked in syrup
with chantilly & fruit

Lou Pisabou = nrnicye
Chestnut & almond cream tart

ONE ROUND OF THE MENU IS SERVED T0 START. RFTER THRT, YOU RRE
WELCOME TO ORDER MORE SERVINGS OF YOUR FRVOURITES.




