
TO SHARE

Comté aged 18 months

Chickpea hummus with garlic and cumin (Les Deux Ponts)

Organic zucchini caviar with dill seeds (La Jovinienne)

Organic eggplant caviar (La Jovinienne)

Goat cheese crottin from Yonne  

Mini Époisses from Maison Berthaut or Gaugry

Traditional country terrine, Les Deux Ponts (120g / 200g)

Duck rillettes, Les Deux Ponts (100g / 160g)

Trout rillettes from Crisenon Farm (90g / 200g)

Traditional dry sausage from the Morvan – served to slice

Parsley ham from the Morvan

Homemade bread tartines with Burgundy truffle shavings
Homemade truffle butter (Burgundy truffles foraged by our dog Razza)

Sliced cured ham from the Morvan

10€ /15€

10€ /15€

10€ /16€

9€

15€

8€

8€

8€

Morvan cured ham & sliced dried beef 10€

9€

9€

9€

6€

6€

6€

Artisanal ice creams from La Jaunière Farm

Artisanal fruit compote from La Trinquelinette

2,5€ 
per ball

5€ 

- Hazelnut tuile from the Biscuiterie de Bourgogne -

--------------------


