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Sample Menu

BIELES

OYSTER, church point tumbler 9
GOUJONETTE, petrale sole, gribiche 9
BEIGNET, goat cheese, squash 9

STARTERS

BEETS, pomegranate, purple basil, sheep’s milk riccota 12

ROCK COD “FROMAGE DE TETE”, quinoa, nasturtium, green tomato 13
BRANDADE, sunchoke, puffed rice, black cod, nasturtium 13

SALSIFY SOUP, brown butter, coffee 11

MAIN COURSE

CHILI PEPPER COD, delicatta squash, anchoiade, sugar snap peas 23
HALIBUT, clams, snap peas, celery root 23

PORK BELLY, cabbage, lentil, apple 24

LAMB LEG, butternut squash, pannisse, kohlrabi 25

POTATO, yolk, truffles, cauliflower, almond 22

EOHAE-E-S:E

CAMEMBERT
LE MAROTTE 6 each /15 for all
PAVE DE JADIS

BDEE:S STERE:

PEAR, chestnut, granita, sablé, creme 8
CHOCOLATE, streusel, buttermilk 8
CLEMENTINE CHIBOUST, granita, meringue 8



