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BONOUR. WEH COME.

Chef Sébastien Myet and his team are
pleased to present

THE CARD TC SHARE

STARTERS, FISH MEAT DISHES, CHEFSE
PLATTER AND DESSERTS

MINCS IV O OR 4 COLRSES

THE 0000 COTE DOR MENU

8 4

CASTEL

DE TRES GIRARD



REMERCIEMENTS

TRUNME DL LAUBLE L IRUINE
[ERME ASDRLBAL 1 BOFLF
GLRARD CHVILLARD L CIHAMPICNONS
YANN BFEZFUN T TRUFFFS
IROMAGERIFE DFIIN T TROMACGFS
LIDOVIC MARLL POULET COMPACNIE L VOLAILLES L1 FRUILS
IFRME TRUROUGE L CONFITURFS, KFTCHUPS FT MOUTARDE DF
CASSS
POTAGER DFS DUCS 1 TEGUMES FT HERBES AROMATICUFS
N CROIN DL PARADIS L COCHON BIK



1O SHARE

A piece of charcuterie
12€

A marinated or smoked fish
2€

Four Crunchy Comté cheese and walnuts
12€

CHEDRENS MENU

21€ three courses, 15€ two courses

Melon Carpaccio
Poultry and sautéed potatoes
Chocolate fondant



THE STARTERS

Marinated Mackerel
Crilled Tomato Carpaccio,

Tangy Gel
24€

Razor Clam Alol,
Baby Vegetables, Aioli Sauce
€28

Pan-Seared Foie Gras,

Mirabelle Plums

Walnuts and Sweet Sauce
30€



HISH

Cod cooked au naturel,
Carrot and haulm pesto
38€

Pike and Langoustine Terrine,
Cauliflower and Batak Berry
59€

MEATS

Guinea fowl supreme,

Basque condiment and chorizo arancini
38€

Roasted Beef Tenderloin

Celery, Vanilla and Black Garlic
40€



CHEESES

Cheese platter
14€

[DESSERTS

Deconstructed Cinnamon Roll

Creen Apple and Lemongrass
14€

Sacher Biscuit

“Jivara” Ganache, Passion fruit gel and sorbet , Tahitian Vanilla
14€

Poached "Sollies” Fig

Crunchy biscuit, pine nut praline and finger lime
14€



THREE-COURSE MINU
RS

Pan-Seared Foie Cras
or

Marinated Mackerel

Cod cooked au naturel
or
Roasted Beef Tenderloin

Deconstructed Cinnamon Roll
or

Poached "Sollies” Fig



FOLR-COURSE MR\
RS

Pan-Seared Foie Gras
or
Razor Clam Aol

Pike and Langoustine Terrine

Guinea fowl supreme

Sacher Biscuit

+



0006 COTE DOR M
e

Poultry pate en croUte,
Seasonal vegetables

Trout fillet,

Fennel risotto, olive condiment,
Yuzu emulsion

Rasberry Tartlet,
Light cream and Elderflower Ice Cream




