LE MENU DE SAISON

Le homard aux betteraves et aux pommes de terre, parfum de citron vert yuzu
Lobster with potatoes, beetroot and yuzu lime
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Le foie gras poclé, vinaigrette a la truffe, lentilles du Puy de diverses fagons
Pan-fried foie gras with truffle vinaigrette and Puy lentils prepared various ways
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Le turbot r6ti, ravioli au crabe des neiges,
purée de marrons, sauce aux crustacés
Roast turbot with snow crab ravioli,
chestnut purée and crustacean sauce
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Le filet mignon de veau, gnocchi au potimarron,
champignons, sauce au citron
Pan-fried veal filet mignon with potimarron pumkin gnocchi,
mushrooms and lemon sauce
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L’avant-dessert
Pre-dessert
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Le cube de poire Belle-Hélene
Cube of pear Belle Hélene
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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[R U A = 2 —ZBROL 72 &
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



