MENU BOCUSE
¥7,500

Amuse-bouche Entrée, Poisson, Viande, Dessert :Apetaizer Starter, Fish, Meat, Dessert
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***** AMUSE-BOUCHE : APETAIZER 73a—Xe+7—Ya
Amuse-bouche
TIa—ReT—a
Apetaizer

xxxxxxxxxxxxxxxxxxxxx ENTREE : STARTER Bigl

Saumon fumé-mariné, mousseline de céleri-rave et de pomme
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Smoked and marinated salmon with celeriac and apple mousseline

******************** SOUPESOUP X_7(+¥5(l))

Potage de potimarron
ILMEEER M ORY—P= (+¥500)

Potimarron pumptkin sonp

xxxxxxxxxxxxxxxxxxxxxxxx POISSON : FISH FRlRll oo

Filet de turbot gratiné, jus au verjus, chou-fleur et fenouil a la grecque
WYHDIFTAR VaFTzATa
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Turbot fillet gratin with verjus jus and canliflower and fennel a la grecgue

xxxxxxxxxxxxxxxxxxxxxxxxx VIANDE : MEAT YRR oo

Chevreuil r6ti, sauce poivrade au cassis
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Roast venison, poivrade sance flavoured with blackcurrant

xxxxxxxxxxxxxxxxxx DESSERTS : DESSERTS FH—1T -

Veuillez choisir un dessert a la carte
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Please choose a dessert from the a la carte menn

Chaque menu comprend pain baguette
et une boisson apres le repas (thé ou café)
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Every menu includes baguette bread baguette and tea or coffée after the meal

Taxes (8%) non comptis 8% Tax not inclnded — BIIEHERL 8%




