
€ 

 

 

Poached egg, truffle oil, braised leek, crispy brioche and chorizo 
 

’ ’
Snail and tomato ravioli with a creamy garlic & parsley sauce 

Panfried foie gras escalope with a vegetable brunoise and spiced jus  

Beetroot-cured salmon gravlax 

’
Slow-cooked lamb shank with Vendée ’mogette’ beans 

Pavé of beef with a red wine sauce, dauphinoise potatoes and                 

seasonal vegetables  

Monkfish medallions with safran, sweet potato quenelles 

’
Veal sweetbreads with porcini mushrooms and jerusalem artichoke purée  



 

 

Selection from our cheese trolley 

Fresh fruit and Grand Marnier gratin 

 

Chocolate and ginger cream with caramelised pecan nuts 

-
‘Belle-Helene’ pear, with chocolate sauce and pear cream 

Citrus cream and filo pastry layered millefeuille with a                     

mandarin and coriander coulis 



€ 

 

 

 

 

Scallop and citrus ceviche  

 

 

 

Panfried scallops with celery and apple juice 

 

 

 

Scallops with a vegetable velouté sauce and sweet potato fries 

 

 

 

Baked apple with a salted caramel mousse and vanilla ice cream  
 

 



€

’
Confit onion tarte tatin with a yuzu and hazelnut mascarpone cream 

Creamy squash soup 

Celery tagiatelle, broad beans and poached egg cooked in Thai spices 

Seasonal vegetable stir fry in a honey & citrus sauce 

Fresh fruit and Grand Marnier gratin 
 

Baked apple with a salted caramel mousse and vanilla ice cream  
 
 
 


