
CHEZ JEANNETTE 

To start with... 
19€ 

 Pot-au-Feu 
In ravioli, served in a lightly truffled broth 

The Cannes egg
Pumpkin cream with marigold oil, a few seeds and pickles 

To be continued... 
35 € 

Peraly Saint Pierre 
Jerusalem artichokes gently truffled and black garlic, smoked 

butter foam 

Roasted Pigeon 
Myrtle essences, beets in the plural, cardamom infusion

To end… 
17 € 

Chocolates and coffee Stories 

Citrus fruits in texture set
 

STARTER, MAIN COURSE, DESSERT 
63 € 


	To start with...
	18 €
	Green asparagus
	Ewe's milk cheese, kumquat confit, Gomasio
	Beef cheek in ravioli
	Parmesan emulsion, beef juice with red wine and hazelnuts

	To be continued...
	31 €
	Fish of the day
	Roasted white asparagus, Maltese sauce and its orange confit

	Selection of cheeses…
	15 €
	Selection of La Maison des bons fromages
	Seasonal chutney


	To end…
	14 €
	Strawberry vacherin
	Strawberry confit with mint, strawberry sorbet
	and its ganache
	Chocolate and hazelnut
	Dark creamy grand cru, hazelnut praline and ice cream

	STARTER, MAIN COURSE, DESSERT
	58 €




