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Tartare mar i munt veau et haddock

Aubergine confite au balsamique
cébette, creme de cacahuéte, sésame

Ventréche de cochon a la braise
créme cumin, fenouil roti

Ajo blanco, morue a I'esqueixada

Thon rouge, bouillon tomate et bonite
Croquette betterave, creme raifort menthe
Echine rétie, sauce tonnato, herbes

Pizza agneau, gochujang, salsa verde
coriandre, tomate rouge, cébette

Pizza filets d’anchois, créme de chévre

14

13

14

15

14

14

16

16

chou kale a la flamme, fond de tomate jaune

Pizza sauce poivrons rouges, chorizo
padrones, mozzarella, thym

Pizza céapres de pantelleria
tomate jaune, ail rose de lautrec, origan

Pizza tomate rouge mozzarella
basilic, rapé de parmesan

Flatbread a I'huile d’ail (pain maison)

Ganache chocolat, abricots, sarrasin

Matd, cerises au vieux rancio, miel

Cheesecake, péches sanguines, basilic

16

13

14

35

MENU

ENG

Veal and haddock tartare 14

Aubergine confit with balsamic vinegar 13
sesame peanut butter, and scallions

Grilled pork belly with cumin cream 14
and roasted fennel

Ajo blanco, cod fish «esqueixada» 15
Line-caught bluefin tuna, bonito broth 14
Beet croquette, horseradish, mint cream 3
Roasted pork loin, tonnato, fresh herbs 14

Gochujang lamb pizza, salsa verde 16
cilantro, red tomatoes, scallions

Pizza with anchovies, swiss chard, 16
yellow tomatoes, sheep’s cream

Pizza red bell pepper sauce, chorizo 16
padrén peppers, mozza, thyme

Pizza with pantelleria capers, yellow 13
tomatoes, lautrec pink garlic, oregano

Red tomato pizza and mozzarella 14
basil, grated parmesan

Garlic oil flatbread (homemade bread) 3,5

Chocolate ganache, apricots, buckwheat 7

Matd, cherries with aged rancio, honey 7

Cheesecake, peach, basil 9

liste des allergénes sur demande, pate au levain souple et humide fermentation 72h, prix nets



