MENU BOCUSE
¥7,500

Amuse-bouche Entrée, Poisson, Viande, Dessert :Apetaizer Starter, Fish, Meat, Dessert
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***** AMUSE-BOUCHE : APETAIZER 73Ia—X+*7/—Va

Amuse-bouche
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Apetaizer

xxxxxxxxxxxxxxxxxxxxx ENTREE : STARTER Bigl

Saumon fumé-mariné, vinaigrette au citron vert yuzu
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Smoked and marinated salmon with yuzu lime vinaigrette
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Potage de chou-fleur Du Barry
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Canliflower potage Du Barry

************************ POISSON : FISH fBBH -+ ooooooorerromeee
. 1)

Poisson du jour, recette selon arrivage
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Fish of the day, recipe according to availability

xxxxxxxxxxxxxxxxxxxxxxxxx VIANDE : MEAT YRR oo

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

****************** DESSERTS : DESSERTS -'i—’lf_.]‘

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 bagnette bread baguette and tea or coffee after the meal

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




