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PERFECT £66 CRISPY PRAWNS
SEASONAL GREEN ASPARAGUS, SAUTEED MORELS, LIME-MARINATED PRAWNS. SESAME & BASIL
REDUCED POULTRY JUS, AND CRISPY BUCKWHEAT Ok MAYONNAISE, TROUT ROE
ILAME-GRILLED SEA BREAM STARTER OF THE MOMENT
AJ0 BLANCO, FRESH STRAWBERRY, AND TOASTED
CASHEW NUTS
BEEF FILLET SEARED (0D BACK
ARTICHOKE CREAM, PEPPER SAUCE, AND CRISPY FRENCH-STYLE PEAS, CHARRED ONION, LOMO, AND
SHOESTRING POTATOES O PRAWN BISQUE

MAIN COURSE OF TE MOMENT

THE TTRAMISU DESSERT OF THE MOMENT
0k

CAPPUCCINO GANACHE, BATLEYS, COCOA TEXTURES

(REESE

ol

PERTECT F66 pe AP PRAUNS It
|IME-MARINATED PRAWNS, SESAME & BASIL
SEASONAL GREEN ASPARAGUS, SAUTEED MORELS, MAYONNAISE. TROUT ROF

REDUCED POULTRY JUS, AND CRISPY BUCKWHEAT

FLAME-GRILLED SEA BREAM 1t STARTER OF THE MOMENT 17t

A70 BLANCO, FRESH STRAWBERRY, AND TOASTED

CASHEW NUTS
BEEF FILLET 39 € SEARED (0D BACK 0 €
ARTICHOKE CREAM, PEPPER SAUCE, AND CRISPY FRENCH-STYLE PEAS, CHARRED ONION, LOMO, AND
SHOESTRING POTATOES PRAWN BISQUE

MATN COURSE OF THE MOMENT 1€
THE TIRAMISL 126 DESSERT OF THE MOMENT 11

CAPPUCCINO GANACHE, BATLEYS, COCOA TEXTURES

(REESE




	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


