
BRASSERIE MENU
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~

Maison Verot beef terrine with carrot and passion fruit condiment

~
Cream of beetroot, sunflower seed coulis and fromage blanc with chives

STARTER

Stuffed free-range chicken with Île-de-France new potatoes, honey, confit apricots, sage and rosemary

Creamy Camargue rice with Comté cheese, broccolini and seasonal Île-de-France mushrooms

MAIN DISH

Fromage blanc cream with agave syrup, granola, pears, confit chestnuts and tonka bean

~
Bourbon vanilla éclair with rich cream and caramelised pecan nuts

DESSERT

Choose an option for the starter, the main dish and the dessert


