STARTERS

MAINS

FOR 2

CHEESHE “

DESSERTS

A LA CARTE

Arnaud Nicolas pdalé en croule, pickles
Seared sea scallops, leeks and [resh herbs
Delicate lentil velouté with duck foie gras
Snails in their shell

Fernande Allard’s traditional [rog legs

Roasted sea bass, white asparagus and mallaise sauce
Confit milk fed lamb shoulder, seasonal vegelables, cooking jus
Pan seared veal sweelbread, lender celeriac and black truffle

Seared beef lenderloin, peppered sauce

Duck from Challans with olives

Roasted Bourbonnais [ree range chicken

Tiny polalo cocolle

STDES || Seasonal vegelables

Truffled macaroni au gratin

French cheese assortiment

Crispy almond biscuil, cilrus

Chocolate * profiteroles

Three vanilla ice cream * «flood» with coffee * and praline
Rum savarin, lightly whipped Chantilly

Floating island
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