LE MENU DE I’AUBERGE DE L’ILL

L’amuse-bouche
Appetizer
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La fricassée de coquillages et de champignons a la bourguignonne
Shellfish and mushroom fricassée a la Bourguignonne
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Le filet de bar poélé, tomate confite, coulis de roquette
Pan-fried fillet of sea bass with confit tomato and rocket coulis
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La cote de porc Iberico rotie, lentilles vertes du Puy,
compote de rhubarbe, salade de choux de Bruxelles a ’'oignon rouge
Roast rib of Iberico pork with green Puy lentils,
rhubarb compote, and Brussels sprout salad with red onion
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I’avant-dessert
Pre-dessert
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Le sabayon Irish coffee au whisky pur malt
Irish coffee sabayon made with pure malt whisky
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Le café
Coffee
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Les mignardises
Mignardises
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Menu servi a I’ensemble des convives d’une méme table 77— 7 /L = L IZ[F U A = 2 —ZBROL 72 &0
Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris  BlIi& Bl 8% ¥ — & A%} 15% Tax (8%) and service (15%) not included



