LE PRESSOIR D' ARGENT

Mussels
Ventréche - Celeriac - " Mouclade “
Foie gras

White bean - Green cardamom - “ Garbure ”
Red Mullet

Tarragon - Aioli - “ Ttoro "

Gascon Pork

Sarladaise potatoe - “ Charcutiére “ - Bigorre Ham

Pear

Canelé - Vanilla - Verjus

Or
Chocolate

Peanut - Sweet pepper - Cocoa nibs

Origins menu in 5 courses 195€

Origins pairing food and wine proposal 110€

Last order from our Origins menu in 5 courses at 9:30 p.m.



