MAIN COURSES 1€

Salmon steak and potato cream
Mouclade (creamed mussels and leek fondue)
Camargue Chicken Blanquette with Rice
Duck parmentier confit

Beef Burgundy and Potato Grenaille
Chili Con Carne

Paella, seafood & merguez (spicy)
Poultry curry and cereal cooler

Turkey Navarin with Spring Vegetables
Potée picarde

Reblochon Tartiflette

Quinoa couscous with 3 meats

Provengal gnocchi with bear garlic
Morteau sausage & lentils

STARTERS 6,50€ SALADS & SOUPS 9,50¢€

Tajine Végétal
Lentil Salad with Smoked Breast Pasta stuffed with ricotta, spinach and tomato sauce

Satfron velouté and vegetable julienne Salad from Nice (tuna, vegetables & anchovies)

Rabbit terrine with rosemary Gourmet salad (quinoa, bulgur, vegetables)

Gaspacho andalou
Venetian soup (carrots, curry and mascarpone)
Comtois velouté (leeks & Comté)

DESSERTS 5,50¢€

Cauliflower velouté and smoked breast

Rice with milk and orange peel

y Chocolate cake
Cocoa velvet (chocolate cream)

Vanilla cream
Rum baba

Chicory cream
All these dishes we offer are subject to availability. Thank you for your understanding..
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