A LA CARTE
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Country-style duck terrine

with apple and ginger chutney and almond salad
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Seasonal gourmet salad (dry-cured ham, foie gras, smoked duck, egg)
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Smoked and marinated kanpachi amberjack

with white balsamic vinegar jelly and ravigote sauce with fresh tomato
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Burgundy snails with parsley butter
a classic regional dish (6 pieces served in little pots)
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Soup of the day
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Roast gindai bream, beurre blanc sauce with fines herbes,
braised spinach and semi-dried mini tomatoes
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Quenelle of sea bass mousseline and scallops & la Lyonnaise,
Américaine sauce
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MEAT HRAHE

Fricassee of chicken thigh with tarragon supréme sauce,
buttered rice and fried burdock
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Crilled beef bavette with red wine sauce,
potato purée and mushrooms & la bordelaise

ENFEADTIT FIAI—R
Lot 1—LEEDRILE—R

DESSERTS FH—F

Paul Bocuse's special creme brolée
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Valrhona chocolate mousse with raspberry coulisand sponge finge
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Traditional rum baba with vanilla ice cream
SLERKRD /NI GPZSAKRDT AR —LEHKIZ

Tax included  E&FAH LIEDHRITTRTEEREFERALTEYET,

3,180

3,620

880

880

[,100



