MENU GOURMAND

Amuse-bouche
PIa—X T—Ya
Appetizer

Terrine de foie gras, fruits secs,
réduction de porto et de vinaigre balsamique
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Foie gras terrine with dried fruit and a port wine and balsamic vinegar reduction

Calamar poélé au risotto, sauce marseillaise
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Pan-fried squid with risottfo and Marseilles sauce

Filet de daurade amadai poélé, sauce vin jaune
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Pan-fried fillet of amadai snapper with vin jaune sauce

Perdrix rotie, sauces supréme et Périgueux
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Roast partridge with supréme and Périgueux sauces
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Filet de boeuf sauté, “Maison Paul Bocuse”
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Sautéed fillet of beef, Maison Paul Bocuse-style

Avant-dessert
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Pre-dessert

Mont-Blanc, glace aux marrons
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Mont-Blanc with chestnut ice cream

Café, Mignardises
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Coffee , Mignardises



