
Les Terrasses du Saint Alban

Le Menu

cheese

dessert of the moment

Flame-grilled sea bream
Ajo blanco, fresh strawberry, and toasted
cashew nuts

Beef fillet
 Artichoke cream, pepper sauce, and crispy

shoestring potatoes

Crispy prawns 

Lime-marinated prawns, sesame & basil
mayonnaise, trout roe

Seared cod back
French-style peas, charred onion, lomo, and
prawn bisque

The Tiramisu
 Cappuccino ganache, Baileys, cocoa textures

FAITMAISON
or

or

or

main course of the moment

2 courses - 39 € per person
3 courses - 55€ per person

Perfect egg
Seasonal green asparagus, sauteed morels,
reduced poultry jus, and crispy buckwheat

starter of the moment

La Carte
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Les Terrasses du Saint Alban

FAITMAISON

dessert of the moment 11 €

Perfect egg
Seasonal green asparagus, sauteed morels,
reduced poultry jus, and crispy buckwheat

Crispy prawns 

Lime-marinated prawns, sesame & basil
mayonnaise, trout roe

Flame-grilled sea bream
Ajo blanco, fresh strawberry, and toasted
cashew nuts

starter of the moment

Beef fillet
 Artichoke cream, pepper sauce, and crispy

shoestring potatoes

Seared cod back
French-style peas, charred onion, lomo, and
prawn bisque

main course of the moment

The Tiramisu
 Cappuccino ganache, Baileys, cocoa textures


	Le Menu
	2 courses - 39 € per person 3 courses - 55€ per person

	La Carte
	Perfect egg
	or

	Flame-grilled sea bream
	Crispy prawns
	Perfect egg
	17 €
	starter of the moment
	Flame-grilled sea bream
	18 €
	Crispy prawns

	19 €

	starter of the moment
	17 €
	Beef fillet
	or

	Seared cod back
	Beef fillet

	35 €
	Seared cod back

	30 €

	main course of the moment
	main course of the moment
	29 €
	The Tiramisu


	dessert of the moment
	or

	cheese
	Les Terrasses du Saint Alban
	The Tiramisu
	12 €
	dessert of the moment
	11 €
	12 €

	cheese

	Les Terrasses du Saint Alban


