MENU DECOUVERTE

Amuse-bouche, Entrée, Poisson, Viande, Dessert, Café, Mignardises
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Grilled baigai shell with royale, botan-ebi prawn sance and parsley oil
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Roast cod with fish soup sauce, celery and fennel
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Turkey with summer vegetables, supréme sauce and Pérignenx sauce
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Melon with sambuca cream and almond tuile
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Coffee and mignardises
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MENU GASTRONOMIQUE

Amuse-bouche, Entrée, Entrée, Poisson, Viande, Avant-dessert, Dessert, Café, Mignardises
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Grilled baigai shell with royale, botan-ebi prawn sance and parsley oil
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Starter of the day, our chef’s chozce
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Roast cod with fish soup sauce, celery and fennel
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Dinde, légumes d’été, sauce supréme et sauce Périgueux
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Turkey with summer vegetables, supréme sauce and Pérignenx sauce
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Pre-dessert
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Stewed peach with peach granita ice
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Coffee and mignardises
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MENU DEGSTATION

R NVRF 22— XL REM DAY )T 2D LT ORDIZANT ¥/ a—2R
Amuse-bouche, Entrée, Entrée, Entrée, Poisson, Viande, Avant-dessert, Dessert, Café, Mignardises
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Grilled baigai shell with royale, botan-ebi prawn sance and parsley oil
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Starter of the day, our chef’s choice
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Starter of the day, our chef’s choice
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Amadai snapper in its scales
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Lamb or beef (+1000), recipe selected by our chef
(Please order the same meat for all guests at your table)
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Stewed peach with peach granita ice
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