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Salade de petit pois, fraise et burrata
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Salade de haricots vert, orange et noisettes
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Creme brilée chou-fleur / oignon briilé
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Ficelle Picarde with Paris mushrooms
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Brochettes de pommes parisienne et crevettes, sauce aioli
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les épinards a la florentine
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Gratin dauphinois with porcini mushrooms
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Artichaut au gratin a la creme de champignons
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