CHARCUTERIE & CHEESE BOARD ‘ ) SPAGHETTI BOLOGNESE

CHARCUTERIE from maison Montalet TRUFFLE RAVIOLI from the Perrin house

FOIE GRAS TERRINE, toast
VINTAGE BRITTANY SARDINES, toast with butter MUSHROOMRISOTT0 afmesan

PDO CHEESE BOARD (minimum 400gr) 4 B BEEF TARTARE by Saint Regis (170g)
ENTRECOTE (280gr)
: DUCK CONFIT, baby potatoes
6 BIG SNAILS from burgundy  ,' BEEF PATTY with fried egg (170g)

Eggﬁcmﬂa%owmisseoup | B LEWON CHICKEN PAILLARD
VEAL CHOP with morels

TUNA-AVOCADO CEVICHE

FOIE GRAS TERRINE, toast i GRILLED SALMON, seasoned rice and white butter sauce

SHOKED ARLMON, Blinis SEABBREAM FILET, tomatoe tartare, basil
AVOCADO VINAIGRETTE

CAESAR SALAD roast chicken | , PASTRY of the day
GREEN ASPARAGUS / POACHED EGG, mustard vinaigrette CHOCOLATE MOUSSE

WARM GOAT CHEESE with frisee salad : RED FRUITS PLATE with whipped cream
BURRATA / GREEN ASPARAGUS, green peas

TROPEZIENNE PIE from the "Sénéquier"
CHOCOLATE FONDANT
CREME BROLEE

CREPES at your choice
sugar, jam or organic hazelnut spread

COFFEE AND SWEETS
NOUGAT from the "Sénéquier"

EGGS BENEDICT

NORWEGIAN EGGS BENEDICT
MUSHROOMS OMELETTE by Saint-Régis
TRUFFLE OMELETTE

CROQUE MONSIEUR & la plancha (toast/cooked ham/emmental)
CROQUE MADAME & la plancha (toast/cooked ham/emmental/egg)

2 scoops
3scoops

CHOCOLAT or CAFE LIEGEOIS
BACON CHEESE (170gr beef patty)
MADAME'S BACON CHEESE (170gr beef patty)
VEGGIE BURGER

PRIX NETS EN EUROS - SERVICE COMPRIS - BOISSON NON COMPRISE - LA MAISON N'ACCEPTE PAS LES CHEQUES




