
Jerusalem artichoke and truffle
Agnolotti with porcini mushrooms, rich broth

Zucchini, feta and olive tart
Beetroot, red peppers and redcurrants

Mullet gravlax, fig leaf
Brown crab and grapefruit
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18
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S T A R T E R S

Net prices in Euros - Service included

Allergen information available from the Maître d’Hôtel

Meat origin : France

M A I N S 36
49
48
56
52

Green gnocchi, Convent lemons
Sea bass, Provençal condiment

Tarragon poultry, squash and mustard
Sisteron lamb, chanterelle mushrooms and broccolini

Monkfish, young leeks Notre-Dame farm and almonds

Le 1604
CARTE DU SOIR


