LE MENU DE SAISON

Le carpaccio de coquilles Saint-Jacques
mousseline de chou-fleur, caviar
Scallop carpaccio and cauliflower mousse with caviar
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L’ceuf en meurette au foie gras Auberge de I'Ill version « 2019 »
Egg en meurette with foie gras Auberge de I’ll 2019 version
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Le filet de daurade poélé, soupe de coquillage et algues
légerement parfumées au curry doux
Roast fillet of sea bream with soup of seaweed and shellfish ravioli,scent of ethnic
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Le carré d’agneau roti, tarte tatin aux carottes et dés de fromage sec
Roast rack of lamb with jus and tarte tatin of carrot
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I’avant-dessert
Pre-dessert
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La mousse au chocolat au lait, compote de kumquats,chocolat amer glace au lait
Caramel mousse with kumquat compote,dark chocolate and milk ice cream
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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



