Suggestions of the moment

Red Wines White Wines

Roussillon - AOC Cétes du Roussillon Village, Chéteau de Pays du Gard - Chartreux 12cl 7€ S0cl 21€
Jau 2023 12cl 14€

Grenache, Carignan, Syrah, and Mourvédre | Aromas of cherries and

100% Chardonnay, white flowers, dry

blackcurrants | Spicy notes | A hint of vanilla and fine tannins
Rosé Wines
Rhéne - Morgan domaine Bouland, “ Corcelette” 2023 12cl 12€

100% Gamay, robust yet balanced structure, fine tannins | Lively notes

Pays du Gard - Chartreux 12cl 7€ S0cl 21€

of red fruit | A hint of spice Syrah, Grenache Blanc, Roussane; delicate,
fruity aromas
Cote du Rhone - Demazet, les Demazettes 12cl 7€ 50cl 21€

Carignan - Cinsault - Grenache | Lovely fruity and rich notes

Beverages

Soppen - Brasserie Spore - Kveik IPA Simcoe - 5,6%

33 cl bottle: 7€

Draft:25cl:7€,50 cl: 12€

Beer produced in collaboration with La Capucine Giverny, La Belle Equipe,
and La Grotte & Biéres

Homemade elderflower wine, 12 cl, 9€
Elderflower lemonade, 25 cl, 9€
Coconut's iced coffee, 25 cl, 7€

Lime or vanilla coulis (your choice)

At the Chef's Table

can be included in the 49€ menu

OYSTERS FROM VEULES LES ROSES

6 Oysters 12€ | 9 Oysters 15€ | 12 Oysters 20€ Le Vitello tonnato 27€

YOANN BERTOLO'S FRIED BLEAK Braised veal / Tonato sauce / Capers / Croutons /
Traditional-style fried food and black garlic mayo 15€ Baby potatoes

EXCEPTIONAL ITALIAN CURED MEATS : 19€ Crumble of the Day 12€

ITALIAN AND NORMAN CHEESES : 17€ Vanilla Ice Cream / Lavender from the Garden

MIXED PLATTER: 25€

Net prices, service included; all our prices are listed in euros (€)
Alcohol abuse is harmful to your health
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