
Padron peppers, smoked salt & tarama 13€ 

Marinated eggplant, white sesame sauce, lacto-
fermented garlic & feta cheese granité 14€ 

Tomato, arugula pesto, mustard sabayon, 
Toulouges oignons 16€ 

Grilled mackerel, ajo blanco, salmorejo  
& iberico ham 18€ 

Roasted oyster mushrooms, veal stew, 
Fresh garlic & rhubarb 20€ 

  
Snacked cuttlefish « à la sétoise », 

sobresade, red bellpeppers & fenel flowers 28€ 
  

Sweet and sour grilled pork belly, braised 
sucrine, lacto-fermented chili sauce 24€ 

  
Plat a saucer 12€ 

Cheese selection from COW 16€ 
   

Tahiti vanilla, black lemon,  
pecan nuts & Arlette 14€ 

Roasted rhubarb, almond cream  
& laurel ice cream 13€ 

  

Please inform our Team of any food allergies or  
intolerances. 


