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Menu of the Day

Full menu + coffee | €25
Starter + Main | €20
Main + Dessert | €20

Starter | €7

Charentais melon, stracciatella, lberian ham, herb
oil

Main | €14
Griddled swordfish, sauce vierge with heirloom
fomatoes
OR
Caramelized white miso aubergine, mixed greens,

spiced yogurt

Dessert | €7

Chocolate mousse, white peach espuma

The Living Kitchen

Any allergies? Please let our Sidekicks know.



Exemple de menu :
notre offre change chaque jour.

N =
Y Y . )
%ﬁg . s&ﬁg
Hen dujour

Full menu + coffee | 25€
Entrée + Plat | 20€
Plat + Desert | 20€

Entrée | €7
Melon charentais, stracciatella, jambon ibérique,
huile aux herbes

Plat | €14

Espadon cuit a la plancha, sauce vierge aux
fomates anciennes.
ou
Aubergines au miso blanc caramélisé, meli-melo,

yaourt epice

Dessert | €7

Mousse au chocolat, espuma a la péche blanche

The Living Kitchen

Des allergies ? Faites-en part a nos Sidekicks.
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