DISCOVERY MENU @

Amuses bouches
*

STARTERS

Yellowtail crudo,
Watermelon & avocado, Vergers des Ming infusion - Caviar supplement 15 €

Ou

The Tomato, ¥
Creamy burrata, strawberry coulis, basil oil

*

MAIN COURSES

Fried soft-boiled egg, ¥
Seasonal vegetables, spring mushrooms, Tomme de Touraine cream
Ou
Royale quail,

Sweet potato purée, reduced jus, Provence herbs

Ou

Filet of Maigre,

Two ways of sunny vegetables, shallot butter

*

CHEESE SUPPLEMENT
Refined by Hans Krischer - Les Halles de Tours

Sainte Maure de Touraine revisited, pear tapée 17 €
Ou

3 Cheese Service 15 €

*

DESSERTS

Douceur Coco,
En mousse rocher and Caribbean-style sorbet, passion fruit and
pineapple compote
Or
Fraicheur d'été,
Orange blossom flan, pistachio ice cream, strawberries from Chouzé-sur-Loire

Discovery Menu | 75 €

Starter, Main course, Dessert
*

3-glass food and wine pairing | 35 €



