
LA CARTE DU MOMENTLA CARTE DU MOMENT
R e s t a u r a n t

DESSERTS
gourmet coffee or tea €10

red berry pavlova with violet ice cream, whipped cream and fruit coulis 8 €

vanilla crème brûlée 8 €

duo chocolate and hazelnut royal cake 9 €

breton shortbread with caramelized apples, vanilla mascarpone cream, salted
butter caramel and vanilla ice cream 8 €

STARTERS

chilled melon, cured savoie ham and caramelized pine nuts 16 €

buffalo burrata with tomato carpaccio and confit tomatoes 16 €

exotic salmon tartare with mango, pineapple, pomegranate, lemon

mousse and espelette pepper  19 €  

croquette salad with eggplant, Beaufort cheese, yuzu cream and passion

fruit 17 €

duck breast gravlax with citrus tartare and passion fruit 19 €

MAIN COURSES

dos de cabillaud, sauce vierge, linguine à l’encre de seiche, sauce échalote au
vin blanc 25 €

basil pesto gnocchi with confit vegetables 22 €

herb-crusted chicken ballotine stuffed with spinach, cheese sauce, carrot
purée and glazed zucchini 24 €

beef cut with pepper sauce, potato flan and seasonal vegetables 27 €

crispy lamb with sweet potato variations and tonka bean sauce 25 €

CHEESE
assortment of local cheeses €8


