Ou stantens

Cassalette af cliestruts and chanterelles , cutlet of grilled foie gras

Créme buulee with crawfishes and smatted salman

Melon and liasil Felibibeweave, fuayed of cuved fam
Cutlet af foic gras fried in the straubieviies of aur country and balsamic
Holy jacques simply fried in ceps

Duet of green asparagus and suails in fricassee

Counchiy of goat with walmuts and gritled bacon

Savawny pie of sweetbread in chantevelles

Fevigowrdine Salad
(srmated duck breast, cutlet af Foie gras and gizzavds)
Und steafélet aof duck smafted liveast, chutney apple-pears

/5€

S€

7€
/5€
76€
15€

9€

/$€

/5€

7€

Main courses [ and side

Net af wild baard coofied slauly in 5 leviies
Fan of duch breast in ved lioviies sauce

Duuch log confit fiame made, ceps and chanterelles sauce
Naisette af lamb filet, sage and ginge

Duet af tall and sweetbread in cream of mevels

Beef tenderloin Russini

Bractiette of gvilled park fitet “migren’, cream of mustard gvain

75€

7€

72€

27€
22€
23€

72€




[ishes main course Kiver or sea side

miiddle filet af cod veasted with rasemavy 7€
Fiece of salmorn cooked in the smafée of flevlis 72€
Crearr with tavvagon
Sele and frags marvied te clharnterelles

Veal juice with parvsley 7€
Juna steak at the middle cactted, cutlet af foie gras Ressiri 27€
Tiftepevch filet vaasted with crawfisties and Neoilly Prat J6€

Ta firish Cuy Dessert

Ty of chieeses 7€

Fineapple carpaccie with cucshed mint, shevliet lime
Fresht fudt in zaliaglione
Lo Cacalow frozen (fowse made rut ice cvearr)
Slate of shedbiets with coulis of stvaudllevvies of euy courntiy
Stnaathh clhacolate-brown fondarnt, vanilla ice cream
“Cragque Monsiewr” with peavs , chiecelate and vanilla ice cream

Slate of delicacies
( Ussartinert af small dessests )




