DINNER MENU
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Seasonal Soup
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Marinated Smoked Salmon Trout

with Lemon Sorbet and Fennel
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Blue cheese and Endives, Tomato salad
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Red Shrimp Tartare with Celeriac and
Apple Remoulade
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Salade Nigoise
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French Fries

From the bakery .«
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Croissant
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Galette ..+
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Complete Kobe Pork Jambon / Egg / Cheese
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Provincale Tomato / Anchovy / Egg / Cheese / Oregano
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Roulé Vert Green Salad / Smoked Salmon / Tomato / Sour Cream
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Eté Prosciutto / Summer Vegetables / Cream Sauce
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Salsiccia, Funagata Mushrooms & Herbs in Olive Oil Sauce
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Prosciutto and Ratatouille in Tomato Sauce “Pistou” Style
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Carbonara with Shrimp and Kale

Main 4.

EEBLARNDAY LY U722 n—TF I8

Breaded Japanese Chicken Breast Cutlet with Oeuf Mayo and Herb Salad
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Legumes Variés Roasted Seasonal Vegetables with Beurre Blanc Sauce and Madras Spice
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Pan-Seared Swordfish with Antiboise Sauce and Aubergine Caviar
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Wagyu Ichibo Beef Steak Sauce au Poivre
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Crépe Sucrée with Seasonal Jam and Cultured Butter
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Chocolate Crepe Homemade Ganache / Orange Caramel Sauce / Hazelnuts
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Crepe Orange with Orange and Cream Cheese Ice Cream
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Peach & White Ganache Mille-Crépe with Tea Ice Cream

Dessert -+
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Jasmine-scented Créme Bralée with Lychee Sorbet
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Today's Assorted Baked Sweets Plate Financier/ Galette Bretonne / Seasonal Pound Cake
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