. From December 6 possible for groups of 8 people or more, deposit of €10 p.p.
O 1 ay Dietary requirements and number of people at least 72 hours in advance.

3 course: €47.50
4 course: €57,50
Optional add cheese - €12.50

B

CHOOSE BETWEEN THE 2 MENUS BELOW

MEATIFISH MENU . VEGETARIAN MENU
STARTER E STARTER
VEAL PATE i PARSNIP TERRINE
foie gras - shallot - gribiche sauce o black truffle - hazelnut vinaigrette - herb lettuce
: INTERMEDIATE
INTERMEDIATE > PATATO-LEAKSOUP
. CRABBISQUE - Smoked almond - chive oil - potato salad: leaven
black tiger shrimp - rouille - croutons ? i
3 MAIN
DUg‘Kgl!E“AST g AUBERGINE ‘MELANZANE
spiced lacquer - pumpkin chipotle - . tomato-parmesan - basil - stracciatella foam
turnip fondant 2
. DESSERT
. STEWED PEAR FRANGIPANE
DESSERTY * creme fraiche sorbet - white chocolate crumble
STEWED PEAR FRANGIPANE t
créme fraiche sorbet - white chocolate crumble o

BAVERAGE PACKAGE A
pilsener - soda - housewine - coffee - tea: €44.50 p.p.
extra hour: €12.50 p.p.

BAVERAGE PACKAGE B
pilsener - soda - housewine - coffee - tea - special beers: €54.50 p.p.
extra hour: €15,50 p.p.

BAVERAGE PACKAGE €
pilsener - soda - housewine - coffee - tea - special beers - mixed drinks: €64.50 p.p.
extra hour: €18,50 p.p.

Cava per glass: €7,50 p.p.




