LE MENU FRANCAIS

I’amuse-bouche
Appetizer
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Le velouté de lentilles vertes du Puy, salade de céleri-branche et magret de canard fumé
Velouté of green Puy lentils with celery salad and smoked magret of duck
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Le cabillaud meunicre a la citronnelle, légumes en gros morceaux fagon tajine
Cod meuniere with lemon grass and chunky vegetables, tajine-style
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I avant-dessert

Pre-dessert
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Les ceufs a la neige, sorbet et coulis de fraises
Euffs a la neige with strawberry sorbet and coulis
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Le café
Coffee
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Les mignardises
Mignardises
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Menu servi a ’ensemble des convives d’une méme table
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Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris  Bli& B 8% % — & 2% 15%  Tux (8%) and service (15%) not included



