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La Soupe

Warm cream of sweet corn, micro basil, fried Prosciutto

La Betterave
Beet cubes & orange segments, Toasted almonds,
Aged goat cheese crumble & Balsamic vinaigrette
Le Foie gras

Traditional foie gras terrine, aPPle~strawt>erries marmalade & field green salad

Le ConfitPlease add 63
Roasted duck leg, gratin Dauphinois

Frisée salad, red berrg sauce

Les Moules

P.E.Il. mussels in Mariniere sauce & homemade pommes frites

Le Bourguignon Please add s$

Braised beef shoulder in a red wine aromatic sauce, over pomme purée
Le Risotto
Creamg “al dente” Saffron risotto, English green peas,
& Parmesan cream
Le Cabillaud
Quick seared codfish ﬁ”et, quinoa, teta, almonds, green oiives,

Pomegranate & toamg spinac]’i bechamel

La Friandise
vanilla Millefeuille Nal:)oléon or I:loating island or Chocolate mousse



