L. J

LA LUNE

caf€ « har a vins « restaurant

WEDNESDAY 03/06/26

WINTER

|Tj:‘ REGIONAL DINNER SERIES: FRANCHE-COMTE :|

o

H

TO CONSIDER:

CREMANT DU JURA $24 GLS
3 COURSE REGIONAL WINE PAIRING,
(chat to your garcon) S70

TO START:

FONDUE AU COMTE,

croutons

SAUCISSE DE MONTBELIARD,
lentils

POULARDE AUX MORILLES,

vin jaune

PALATE CLEANSER,

plum sorbet

TRIO DE COMTE,
cherry compote, cornichons, walnuts

we will do our best to meet any dietary requirements please advise in advance.




