ESCABECHE HEN PHEASANT

spaghetti squash, beef bacon, cowslip vinegar

MONSEIGNEUR DE QUINCEY’S HAT
with three feathered game, bernache condiment, fish mint

BIGHORN MUTTON FROM CHAMBORD
Adria chard, horn of plenty mushroom,
sweet and sour cane apple

"A LA ROYALE" HARE
two preparations green tomato, condiment salsify

THE MUST-TRY LOCAL CHEESES
croutons, mesclun and condiments
extra charge: 25€

or
GOAT CHEESE FROM THE BREVIANDE FARM
light mousse, dry shavings, "poire tapée", wild flowers and herbs
extra charge :19€

SUGAR BAKED QUINCE
shiso, biscuit and cream, sorb confit, quince extract sherbet

€195
€315 with wine pairing (5 glasses of 6cl)



