S o

STEELHEAD TROUT GRAVLAX

PINEAPPLE VINAIGRETTE, CUCUMBER AND MUSTARD SEED
(ONDIMENTS

STARTER OF THE DAY

Ok
TOMATOES - BURKATA BEET GAZPACHO
TOMATO CARPACCIO, BURRATA CREAM, BASIL PESTO AND RED BEETS, CHERRIES, AND GOAT CHEESE MOUSSE
(ANDIED LEMON VINAIGRETTE
(0D LOIN RED TUNA TATAKT
YELLOW ZUCCHINT CREAM, CUTTLEFISH BOLOGNESE, TOMATO SAUCE, ATOLL, EGGPLANT CAVIAR, AND
AND CRISP FENNEL [UCCRINT JULTENNE
OR
BB FLANK ST

"TEARS OF THE TIGER ™ SAUCE, HOMEMADE FRIES, SESAME-S0Y
MAYONNATSE, AND DRIED SMOKED BONITO

VERBENA AND PEACH PANNA COTTA PAVLOVA
STRAWBERRIES, VANILLA, AND LIME
Ok
IECHEBE CHOCOLATE 011V

Ll

STARTER OF THE DAY LUt

STEELHEAD TROUT GRAVLAI 1t

PINEAPPLE VINATGRETTE, CUCUMBER AND MUSTARD SEED

CONDIMENTS

TOMATOES - BURRATA b £ BEET GAZPACHO 1t
TOMATO CARPACCIO, BURRATA CREAM, BASIL PESTO CEVICHE STYLE, CITRUS WHITH MISO, CRUNCHY

AND CANDIED LEMON VINAIGRETTE WAKAME AND CONDIMENTS

(0D LOIN 3§ NED TUNA TATAKT W E
YELLOW ZUCCHINT CREAM, CUTTLEFISH BOLOGNESE, TOMATO SAUCE, ATOLL, EGGPLANT CAVIAR, AND ZUCCHINI
AND CRISP FENNEL JULLENNE

BBQ FLANK STEAK /A

"TEARS OF THE TIGER" SAUCE, HOMEMADE FRIES, SESAME-
50Y MAYONNAISE, AND DRIED SMOKED BONITO

VERBENA AND PEACH PANNA — 1LE PAVLOVA 1€
STRAWBERRIES, VANILLA, AND LIME

COTTA

THE CHEESE 1€ (HOCOLATE OLIVE 1€

[eg Tervasses da Gant Allan



	Le  Menu
	3 COURSES - 55€ per person 2 COURSES - 39€ PER PERSON
	Steelhead trout gravlax
	STARTER OF THE DAY
	or

	tomatoes - burrata
	cod loin
	red tuna tataki
	or

	BBQ flank steak
	pavlova
	Verbena and Peach Panna Cotta
	or
	the cheese
	chocolate olive

	Les Terrasses du Saint Alban

	La Carte
	STARTER OF THE DAY
	17 €
	Steelhead trout gravlax
	19 €

	beet gazpacho
	18 €

	tomatoes - burrata
	18 €

	cod loin
	red tuna tataki
	32€
	34 €
	32 €

	pavlova
	Verbena and Peach Panna Cotta
	11 €
	11 €

	the cheese
	12 €

	chocolate olive
	11 €

	Les Terrasses du Saint Alban


