
Entrances
One option of your choice from:

 Salmon terrine with two varieties, sole fillets, and crayfish

Homemade duck foie gras

A salad with multicolored tomatoes, mozzarella, and shavings of sheep's
cheese

Places
Choose a dish from:

 Duck breast tournedos served with foie gras and a cep potato flan

Duck confit parmentier from the Southwest along with foie gras 

Cod loin paired with sweet seasonal vegetables.

Desserts
A dessert you’d like from:

Trilogy of Cheese

Red Berry Tiramisu 

Chocolate mousse 

Floating island topped with salted caramel and pink pralines

Tous nos prix sont TTC service compris,la grille des allergènes reste à votre disposition.

Menu of the Cabanes

Mise en bouche

Starter + Main Course or Main Course + Dessert: €37.00 per person
Starter + Main Course + Dessert: €44.00 per person
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