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La Table

Here ,  t he re  i s  no  menu  o r  à  la  ca r te  se lec t ion…  S imp l y  a l l ow
you r se l f  to  be  gu ided  by  the  Chef ’ s  c reat i v i t y .  Ou r
i n sp i ra t ions  fo l l ow  the  seasons ,  fo rag ing ,  and  the  f i nes t  raw
ing red ien t s  p rov ided  by  ou r  supp l ie r s .  Ou r  i n f l uences  a re
many  and  va r ied—now a l l  t ha t  rema ins  i s  to  d i scove r  them.

Benef i t i ng  f rom an  except iona l  w ine-g row ing  reg ion ,  ou r
w ines  f rom Bu rgundy  and  the  Ju ra  w i l l  e leva te  each  d i sh ,
c reat i ng  a  t ru l y  un ique  pa i r i ng .

Our  c reat ions  a re  ava i lab le  i n  :  

4  cou r ses  a t  75  eu ros  pe r  pe r son  
5  cou r ses  a t  85  eu ros  pe r  pe r son

Our  en t i re  menu  i s  

Our  Bou rgogne–F ranche-Comté  reg ion  i s  vas t ,  w i th  many
loca l  p roducer s  and  fa rmer s .  To  ou r  g reat  de l igh t ,  we  d raw
on  th i s  expe r t i se  to  o f fe r  t he  ve r y  bes t  p roduct s  a t  ou r
tab le .
Bu t  ou r  ro le  goes  even  fu r the r ,  a s  today  the  env i ronmenta l
d imens ion  mus t  l i e  a t  t he  hear t  o f  a l l  ou r  cons ide ra t ions .

A l l  o f  ou r  meats  a re  cooked  a t  l ow  tempera tu re  to  p rese r ve
the i r  qua l i t y .  Ou r  d i shes  a re  homemade and  p repared  on
s i te  u s i ng  f resh  i ng red ien t s .

Fo r  a  more  sus ta inab le  gas t ronomy


