CEITE SEMAINE.
THIS WEEK.

Entrée + Plat ou Plat + Dessert 45€
Starter + Main Course or Main Course + Dessert €45
Entrée + Plat + Dessert 55€
Starter + Main Course + Dessert €55
Parmi les suggestions de la semaine uniquement
Available only from the suggestions of the week

ENTREES - STARTERS

Carpaccio de poulpe, courgettes croquantes et aioli
Octopus carpaccio with crisp zucchini and aioli
ou
Salade de crevettes, haricots verts, sauce césar
Shrimp and green bean salad with Caesar dressing

PLATS - MAIN COURSES

Filet de saumon poélé, gnocchi et champignons, beurre persillé
Pan-seared salmon fillet with gnocchi and mushrooms, served with parsley butter

ou 7

Echine de porc braisée et chou pointu a la sauge

Braised pork loin with pointed cabbage and sage

DESSERTS

Tartelette litchi, framboise et rose
Lychee, raspberry, and rose tartlet
ou
Flan a la noisette
Hazelnut flan
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Tarifs nets en euros, taxes et service inclus. Loffre n’est pas valable pour les groupes (#+ de 8 pers npes).
Net prices in euros, taxes and service included. Offer not available for groupes (+8 people). ’
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