
Starter

Black angus beef carpaccio, piquillos peppers , parmesan cheese and argula. 18€
Dumplings mix : prawns and scallops, vegetarian, Pekingese. 23€

Crispy fried gambas, salad sucrine, cherry tomatoes. 18€ 
Burrata, cherry tomatoes, basil. 18€

Salmon fillet heart blinis chive cream. 22€
Aquitaine osciètre caviar 30gr. Blinis. 59€

Main

Gamberro rossa, tomato fregola sarda, coriander. 32€
Tomato sauce penne, basil, parmesan cheese. 26€

Beef hachis parmentier, fresh herb salad. 30€
Green rissoto, parmesan cheese, argula. 26€

Beef tartare homemade french fries. 30€

Cured cheeses from maison bordier st Malo. 18€

Dessert

Infiniment Vanille Caramel. 13€
Chocolate entremet, madagascar vanilla whipped cream. 13€

Illy Coffee tiramisu. 13€
The Belfry profiteroles. 15€`


