LE PRESSOIR D' ARGENT

Oyster

Lormont pork rinds - Tarragon - “ Béarnaise “

Garbure *

Red cabbage - Foie gras — Caraway

Sole

Smoked trout - Purple begonia - Pines from the Landes

Gascon Pork *

Sarladaise potatoe - “ Charcutiére “ - Bigorre Ham

Citrus

Black lemon - Pecan nut - Grilled Vanilla

Origins menu in 5 courses 195€

Origins pairing food and wine 110€

* Supplement black Truffle 40€ for 5 grams per person

Supplement aged cheeses selection 30€ per person

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



