Menu L’Essentiel es6

If you wish to substitute a starter or main course with a dish from the a la carte menu: supplement €6.

Starters

Femcect egg, mushroom assortment, rosemary foam
( Egg - g[uten -lactose )

= O

Crumbled crab, medleg of vegetables, croutons

( Crustaceans - g[uten )

Main Courses

Mediterranean sea bass fillet, roasted cauliflower, saffron broth

( Fish - lactose)

— O

Gers duckling Fi”et) reduced blackcurrant sauce, butternut

( | actose - su[Pl'n’tes )

Desserts

The 4 lemons, liglﬁt yuzu mousse, lime crumble, ge”ow lemon sorbet, kaffir lime

( Lactose— egg - g[uten - nuts )

— O

Kogal Praline chocolate) chocolate ice cream

(] actose - g]uten - egg - nuts )

PRIX TTC, TVA 10%, SERVICE COMPRIS - VIANDES D’ORIGINE FRANCAISE



	Menu L’Essentiel
	€56
	If you wish to substitute a starter or main course with a dish from the à la carte menu: supplement €6.
	Perfect egg, mushroom assortment, rosemary foam
	( Egg - gluten - lactose )

	Crumbled crab, medley of vegetables, croutons
	Mediterranean sea bass fillet, roasted cauliflower, saffron broth
	(  Fish - lactose )

	Gers duckling fillet, reduced blackcurrant sauce, butternut
	(  Lactose - sulphites )

	The 4 lemons, light yuzu mousse, lime crumble, yellow lemon sorbet, kaffir lime
	( Lactose- egg - gluten - nuts )

	Royal praline chocolate, chocolate ice cream
	( Lactose - gluten - egg - nuts )



	Starters
	Main Courses
	Desserts
	PRIX TTC, TVA 10%, SERVICE COMPRIS - VIANDES D’ORIGINE FRANCAISE



