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Our Menus...

. Gourmet Menu .

H alf Baby Lobster
Semolina Cake with Fine Spices
Lemon Vinaigrette
[ J
S oup of Bouchot Mussels
Russian Vegetables
Scent of Coriander and Aniseed
[ J
P an baked Red Mullet
Side Dish of Squid in Olive Qil

Mini Fennel and Dried Tomatoes

Vinaigrette with Tomatoes and Hot Pepper of Espelette

S orbets

[ ]
S irloin of Irish Beef

Small Filled Tomato with Ratatouille Nicoise
Cake of Potatoes
Flan of Green Asparagus, Slivers of Parmesan Cheese and Pesto

Gravy Sauce of Veal a la Sarriette

G ourmet Dish

Menu without wines : 70,00 €

These menus are proposed at unanimity of the guests
- Last order : 9 pm -
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wines included : 90,00 €

Our Menus...

« Menu Saint Jean-des-Bois

A umoniére of Smoked Salmon

Radish, Cucumber and Green Apple
Vinaigrette of Vegetables

These menus are proposed at unanimity of the guests
- Last order : 9 pm -
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R oast ed

Haddock in Passe-pierres
New Potatoes with Parsley

White Butter, Perfume of Basil
Or

V eal with Sage

Mix of Vegetables
(Mini Fennel, Oyster Mushrooms, Young Carrots, Confit Garlic, Parsley, Sliced Red Pepper)

Gratin Dauphinois
[ J
C hocolate Creamy

Red Berries

Menu without wines : 35,00 €

Menu wines included : 45,00 €

These menus are proposed at unanimity of the guests
- Last order : 9 pm -



