Caramelised Onion - Apple - Chives
Anise - Fennel - Cauliflower
Beet Root - Gilthead - Ginger
Mackerel - Herbs - Citrus
Cannelé - Mullet - Grapefruit

Champignons - Shiitake - PX-Vinaigrette

PROVENCE Green Asparagus - Almond - Anise
ENCRE  Sepia - Celtuce - Watercress
PETIT BATEAU Red Mullet - Artichoke - Nduja
FERME  Pigeon - Morel - Asparagus

NECTAR Honey - Hazelnut - Beeswax

In addition, you can expand your menu with these specialties:
PATE EN CROUTE  Pork of Hohenlohe - Duckliver - Duck
GALETTE  Crab - Norway Lobster - Sorrel

ROSSINI  Simmental Beef - Duckliver - Morel
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