STARTERS

@ STUFFED CABBAGE 17 €

Plant-based, Tofu, Pistachio-Pomegranate
Vinaigrette

@ TOMATO TARTARE 16 €
Gaspacho & Basil Sorbet

BEEF VITELLO 19€

le d-n r~ Capers, Tonnato Sauce
extraordinaire FENNFIL SALAD 23 €

b Chapells Saint MaHtir Grapefruit, Fish Ceviche

Le Jar din THE WOODEN KITCHE ::.

LINE-CAUGHT FISH 32€ to 38€

4
V! OV( ; 'Vl Nigoise, Garden-Fresh Sauce Vierge
X q ’ Vl q ’ 8 Depending on today’s stock

@ KOREAN-STYLE NOODLES 24 €
Peanut, Egg & Sesame
STEW 21€
ON YOUR OWN OR TO SHARE Today’s market Special
TAPAS DUCK BREAST - BEAUREGARD 25¢€
Glazed, Raspb & Red t
@ Aubergine Caviar 8 € e, TasPherty & Fedeiran
@ Coral Lentils Curry Hummus 8 € POSSIBLE SIDE DISHES @
@ Vegetables Croq'Sel 10€ Potatoes, Garden Salad,
c 00 Seasonal Vegetables, Lentils
AEEE il e Additional Side Dishes : 6€
@ Mozzarella 19€
From la Maison du Fromage, nn
Tom & CHEESE & DESSERTS
Spicy Sardinade 8€ CHEESE SELECTION 12 €
Flame-grilled Mussels 10 € 3 Cheeses Maison du Fromage Selection (100gr)
Cod Tarama g€ SAINT NECTAIRE 10¢€
Gillardeau Oysters 19 € Matured in the Cellar of Maison du Fromage (100gr)

Warm with shallots - 4 Pieces
HOME-MADE SORBET AND ICE CREAM

Grilled _Cheese _ 8¢ Strawberry, Lemon, Passion Fruit, Chocolat,
Mangalitza Saucisson (100gr) 15 € Vanilla - Almond Tuile
Poultry Galantine 18 € 2 Scoops 8€ - 3 Scoops 11£€ - 4 Scoops 15€
Mangalitza Ham (40gr) 19 € POACHED PEACH 10€
Foie Gras & Toast (50gr) 28 € Verbena, Lemon Granita
FRENCH TOAST s
Chocolate Sauce & Vanilla Ice Cream
RICE PUDDING 10€

@ Vegetarian Dishes (no fish, no meat) Semi-cooked Apricot, Lemon Sorbet



	Le Jardin
	Extraordinaire
	ON YOUR OWN OR TO SHARE
	Tapas
	STARTERS
	STUFFED CABBAGE
	TOMATO TARTARE
	BEEF VITELLO
	FENNEL SALAD

	THE WOODEN KITCHEN
	LINE-CAUGHT FISH
	KOREAN-STYLE NOODLES
	STEW
	Possible side dishes

	CHEESE & DESSERTS
	HOME-MADE SORBET AND ICE CREAM
	POACHED PEACH
	FRENCH TOAST
	RICE PUDDING



