PLAT DU J0UR PLAT + DESSERT EVREESPLAT ¢ L |
18€ 22€ 22¢

2o MENUDUMARCHE <<=

EREI“E FROIDE DE LENTIULLES, CONDIMENT D'UN GASPACHO / Cold lenil cream soup with gazpacho seasonings

ou/or

g TARTARE DE DAURADE A LA PASTEQUE ET CREME D BALSAMIQUE REDUIT / Seabeam cartar uith watermelon, balsamic cream

ou/or

,. OEUF MOLLET, CREME DE SHITAKE, CHIPS DE SPECH / Poched egg with shitake mushroom and speck crisps '
[— |

BROCHETTE DE BOEUIF AL THYM CITRONNE, SAUCE AL PROIVRE, FRITES /' Skewered beef with thyme and pepper sauce, french fries

ou/or

FILET D'EIGLEFIN, SAUCE VIERGE, LEGLMES DU SOLEIL /' Haddock ilet, virgin olive oil sauce and vegetables

ou/or

LINGUINE POMODORO, PECORING PIQUANT / Spicy pecorina linguine
> —¢€

BASPACHO DE MELON A LA MENTHE / Minted watermelon gazpacho

ou/or

ASSIETE DE FROMAGES / Cheese plate

ou/or

- MOUSSEPIST

>

ACHE, CRUMBLE AUK AMANDES /' Pistachio mousse with almond crumble
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GASPACHO DE TOMATES / Tomato gazpacho

ou/or

g MOUSSE DE CRABE, CRUMBLE SESAME NOIR /' Crab mousse with black sesame seeds crunble

ou/or

,. CAVIAR D'AUBERGINES, CROTONS DE FOCACCIA A L'AIL / eggplant caviar with garlic croutons ;
— |

BNOCCHIS FRAIS AL SCARMOZA FUME ET TOMATE / Smoked scarmoza cheese and tomato gnocchi

ou/ or

BAVETTE DE VEAL SAUCE FORESTIERE, FRITE DE PATATE DOUCE / Veal flank steak, mushroom sauce and sweet potato fries

ou/or

FILET DE MERLL, SAUCE VIERGE AUK CﬁPRES, LEGUMES DE SAISONS / Wale filet, olive oil and capers sauce with seasonal vegetables
>——€

MOUSSE D'ANANAS AU MIEL /' pineapple mousse with honey

ou/or

ASSIETTE DE FROMAGES /' Cheese plate

ou/or

- MOUSSE CHOCOLAT, BILLES AU 3 CHOCOLATS / Chocolate mousse with chocalate marbles

—



