SOLHY Dishes to Share

Wild garlic houmous and pisfachios o€

Local white aspargus, green mayonnaise and duck 19€
Grilled mackerel, herbs pistou and nuts 13€
Cooked marrowbone, tarragon and confit garhc 14€
Crispy Black-Pudcﬂing from Christian Parra, green salad 15€
Local fresh burrata, cauliflower variation l6€
Oc’fopus carpaccio, citrus vinaigrette, seasonal radish pickles 18€
6 Oysters « Spécial n°3 », from Joél Dupuch 2l€
Roasted sweeatbread, gribiche sauce 04€
[berian ham Cebo de Campo 24 months, guindillas pepper 04€

Boards to Share

Charcuterie from our region 21€
Local Cheese from our producers 21€
Desserts

Shortbread biscuits, lemon curd and citrus fruits o€
Chocolate and vanilla bar with Medoc's peanuts 9€
Churros, hazelnut cream 11€

Net Prices, Service Included
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Let's Have a Look on the Fine Grocery and Discover It |




