Caille farcie au foie gras, airelles ot pain 3'épices 26€
@Wwdmmm«?orw&&»bu%38€
Beignet 3e foic gras 3e canard caraméfiss au Porto 82€
Sartare e loup 3o men au canian, blinis ot crime fuaiche 83€

&md&&»mamcﬂi:o%namﬂaﬁadmmaujmm

%mmmaeﬂmomfanf}oawlm,jua&»mlad49€
Suwibot e piche ane oignons des Cotennes épicés, au fenouil o au qoik exotique 45€
gufm&m&fiﬂemdwﬂmomcﬁm»&&w,bu%47€
Coowre 3e filet 3e boouf, grillade 3e foie gras, endives caraméfisées ok jue cowé 48€
Ris 3 seans en cvobile e noie, vefouwlé de caleri vave tuuffen 46€

gma@w «gafiﬁon»mrw&aodaw
§Wm%mwﬂmam«%a¢jam»,ﬂ&uwumd%m%
Pastifla, 3e poires Williamine, confilivre 3o Chiroubles aus épices
Canamel. baition. glacé, pommen. on. mavmelade, une. touche salée

gamnona'gcombmm‘,ﬁée'fam conmw&ﬁwm»f}«mimomiﬂi«w&»
Dos 3 cabillaud, cuit & fa sapeus vicolta aux fevhes fuatches ot & fo Dligoise
Soue e beouf on daube aus ofises noires, flowis 3o cipres ob pelits liqumes
@u hoics Lo desserts e la carte

Boubangerie péluie of cuite dans foo cuisines du Citrs Gloile Serices compria



Goie gras tempura caramelized with o Pork wine veduction 82€
Sea scallops, busffles and warm lecks in o light sinaigrette 29€
@tfantic sea Bass sashimi with Blinis topped with Cariar and souwr ceam 88€

"Plat 3u Gour' Please inquire IMP

Doser sole fllts senied with pumpkin puise and reduced chicken buoth 44€

Suilled beef tenderdoin topped with sauted foie qras and caramefiged endives 49€
swwm&mawm,www46€

Reoquefort, walrul and apricot tevine sersed with o mesclun salad
Sight & soft rice pudding with hagelnuts and sersed with Svand Marmier sauce
?Dﬂmywm,amwgu&faﬁmqfwm,mmmw]am

Dcottish salmon marinated with onions and camols sewed with polato salad

Provengal Beef slew cooked with black olives, capers and spring segetables
Roasted chicken breast in a nafnut cwust and cefeuy toot wémoufade

Vanious. fresh Breads bake tiice daily in-house Bax and qualuities included



