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BONOUR. BINVENLT,

Chef Sébastien Myet and his team are
pleased to present

THE CARD TG SHARE

STARTERS, FISH MEAT DISHES, CHEFSE
PLATTER AND DESSERTS

MENUS N O OR 4 COLRSES

THE 10000 COTE DR MG



CASTEL

DE TRES CIRARD

REMERCTEMENTS

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
POTACER DFS DUCS 1 TEGUMES ET HFRBES AROMATIUFS
N CROIN DL PARADIS L COCHON BIK
| TSCARGOT DIOWAS 1 TSCARGOTS



1O SHARE

A piece of charcuterie
12€

A marinated or smoked fish
2€

Shrimp fritter
Sweet and sour sauce
12€

CHEDRENS MENU

21€ three courses, 15€ two courses

Tomato salad,
Rump steak fillet and pomme duchesse
Chocolate fondant



THE STARTERS

Beef and oyster tartar
Fresh herbs anad
fine citrus jelly
28€

Duck
Leg in rillettes and smoked duck
oreast with spices, orange carrot
and coriander
20€

Open lobster ravioli
Vegetable balls and tarragon
pbisque
36€
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HISH

Arctic char
Celery in a salt and pistachio crust,
consommeée with pesto
39€

Monkfish
With nori seaweed, peas and tomato confit,

yuzu emulsion
41€

MEATS

Veal blanquette
Creen asparagus, and hazelnuts
38€

Supreme of poultry Albuféra
Gnocchi, leeks and reduced jus
39€



CHEESES

Cheese platter
14€

[DESSERTS

Grapefruit
In different textures, Madagascar vanilla
and cardamom frosted mousse
14€

Pecan nut
Crunchy bar, Dulcey chocolate ganache and exotic confit
14€

Orange

Texture, almond ganache and saffron ice cream
14€

Crépes Suzette

Flavored with Grand Marnier, flambée with Cognac
18€
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THREE-COURSE MENU
0

Beef tartare and oysters
or

Duck

Arctic char
or
Veal blanguette

Grapefruit
or
Pecan nut



FOLR-COURSE MR\
RS

Beef tartare and oysters
Or
Duck

Turbot

Supreme of poultry Albuféra

Orange



0000 COTE-DEOR MENE
e

Trout gravlax,
Beetroot origami with Petit Vougeot
&tarragon

Pressed beef,
Red wine sauce
& Burgundy garnish

Blackcurrant Parfait
de Bourgogne,
Confit &crispy tuile




