Le Menu de ['Auberge de ['I[[

Appetizer

L’amuse-bouche
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Lobster tartine with paprika sauce and pickles
La tartine de homard, mousse de poivron, pickles d’oignons rouges
== NBEDINT 4 —X
NTYHDL—A Ly RE=F L DETIVARZ

Sautéed foie gras with green peas a la francaise, salad radish
Le foie gras poélé, petits pois a la francaise, salade de radis
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Pan-fried fillet of kasago scorpion fish and octopus with fish soup

Le filet de rascasse kasago poélé au poulpe, bouillon de poisson de roches
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Roast saddle of lamb with variations on new carrots
L’agneau de roti, variations autour de carottes nouvelles
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Pre-dessert
Le pré-dessert
LT E—

Rhubarb “flower” with bergamot and a rhubarb and date sorbet
La “fleur” de rhubarbe, bergamote, sorbet rhubarbe-datte
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Mignardises
Les mignardises
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Coffee
Le café
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