
This menu has been created by Christophe Hay and Benjamin 
Deshayes, with Clément Réauté in charge of pastry, and their teams.

Three-moment menu available weekdays at lunch only, excluding 
weekends and public holidays.

PUMPKIN AND CHESTNUT CAPPUCCINO
Pumpkin velouté, chestnut mousse, crackers

PORK TENDERLOIN
Roasted Jerusalem artichokes, butternut squash, pork jus with 
coffee

VANILLA AND GREEN APPLE
Vanilla sponge cake, green apple compote, almond crunch, 
toasted vanilla ice cream

From October 12th to 16th 2026
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