LE MENU DE SAISON

La tartine de homard, sauce épicée et pickles
Lobster tartine with spiced sauce and pickles
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Le foie gras sauté, servi sur un ragout de petits pois a la frangaise
Sautéed foie gras with a ragout of green peas a la francaise
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Le filet de rascasse kasago poélé au poulpe, bouillon de poisson de roches
Pan-fried fillet of kasago scorpion fish and octopus with fish soup
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Le carré d’agneau r6ti, variations autour de carottes nouvelles
Roast saddle of lamb with variations on new carrots
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IL’avant-dessert
Pre-dessert
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La “fleur” de rhubarbe, bergamote, sorbet rhubarbe-datte
Rhubarb “flower” with bergamot and a rhubarb and date sorbet
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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 7 —7 /L = LIZ[RI U A = = — &2 BROL 7230
Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris Bl Bl 8%V — " Ak} 15% Tux (8%) and service (15%) not included



