Menu

Jardm L

Amuse-bouche
Spiny artichoke, plancton and borage

Cookpot of seasonal vegetables
and fruit

Green asparagus from Provence,
almond and quinoa

Crapaudine beetroot, rhubarb
and Kampot pepper

Assortment of French cheeses

Strawberries in their natural way,
fennel sorbet and yoghurt condiment

Our menu contains allergens.
If you suffer from a food allergy or intolerance please let a
member of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your final
bill. All prices include VAT.



