AU FIL DU ZINC

CHABLIS

LUNCH MENU

36 €
Starter

Carrots, Basque black pudding, passion fruit and chipotle.

Main course

Duck leg from Rabuat’s Farm slow cooked with sweet
spices, beetroot, prunes and tamarind.

Dessert

French toast brioche « diplomat style » with citrus.

Menu available for lunch except week-ends and bank/public holidays.
Taxes and service are included. Meat provenance from France and the EU.
Payment by cash and crediy/debit card.



