My Memories in 4 Courses 98¢

Wine Pairing, 3 glasses 65€ (optional)

Buckwheat, potato, Guéméné andouille, buttermilk

Scallop from Paimpol, Noilly Prat veloute, porc, seaweed wakamé

Semi-cooked St Guénolé mackerel with herbaceous sorbet and
smoked heads jus

Marso Farm’s Pork, rib, belly, housemade sausage and chimichurri sauce

Maltese Orange, marmelade and sorbet, gwell with spring honey, confit carots
glazed with Campari

Extras Course <« A la Carte » available for all menus :

- Dessert a la carte 15 €
- Cheeses from Sébastien Balé 15 €
- Abalone 21 €
- Langoustine 32¢€
- Lobster 30 €

Menu « Prince de I'océan » 195€ (Must be order 48h prior)



My Memories in 5 Courses 128¢

Wine Pairing, 4 glasses 85€ (optional)

Buckwheat, potato, Guéméné andouille, buttermilk

Razor shell clams, seaweed spaghetti, muscadet and finger limes

Scallop from Paimpol, Noilly Prat veloute, porc, seaweed wakamé

Line caught whiting Guilvinec, poached in clarified butter, clams with potato risotto

Crispy Sweetbreads, shallots, licorice and kumquat

Madagascar vanilla, coconut, Rhum and vanilla custard

Products can vary acccording to the season and the Chef’s creativity.

Prices are net, taxes and service included. We do not accept payment by Amex



My Memories in 6 or 7 Courses 165-180¢

Wine Pairing, 5 glasses 115€ (optional)

Buckwheat, potato, Guéméné andouille, buttermilk

Razor shell clams, seaweed spaghetti, muscadet and finger limes

Scallop from Paimpol, Noilly Prat veloute, porc, seaweed wakamé

Line caught whiting from Guilvinec, poached in clarified butter, clams with potato
risotto

Roasted Abalone, seaweed spaghetti with liver emulsion

Crispy Sweetbreads, shallots, licorice and kumquat

Britain Lobster, lobster claws cannelloni, civet sauce (7 Courses)

Gavotte, buckwheat, chouchen, caramel

For our team comfort, our establishmenty closes at 00h30 am.
Prices are net, taxes and service included. We do not accept payment by Amex



