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Cuisine frangaise aux notes du terroir local

ENTREES
STARTERS

Soupe de poissons de roche de Villefranche Risotto aux girolles et cepes [V.G] 31€
Soup of rock fish from Villefranche 13€  Girolles and ceps risotto
\ AT . . = . G €
Creme bralée de foie gras, brioche 20¢  Sole enticresauce grenobloise (G] > 1
Foie gras creme briilée, brioche Whole sole, grenobloise sauce
Oeuf poche, champignons sauvages, .
sauce persi (V] 16€  pilet de maigre, sauce au safran bio Gl 38 €
Poached egg, wild mushrooms, parsley Stone bass filet, organic saffron sauce
sauce
, Filet de flétan, sauce crustaces [G] 35¢€
St jacques de Normandie pochées au vin rouge,
purée de céleri rave, jus terre et mer G 22€ Halibut filet, Shellfish sauce
Scallops lfrom Normandy poached in red
wine, celeriac, red wine sauce Demi magret du Gers, jus aux ¢pices douces
. . Half duck breast from Gers, sweet G] 32¢€
Carpaccio de Gamberoni de San (G 26€ | spices jus
Rémo, vinaigrette aux agrumes
Carpaccio of gamberoni from San Rémo, Pigeonneau royal a notre facon, Gl 45¢€
citrus vinaigrette Squab pigeon our way
Menu enfant : Plat & dessert
Kid’s menu: Main & dessert
20 €
ACCOMPAGNEMENTS
SIDES Ivd]
Purée aux herbes fraiches 6 € Broccoli, parmesan, amandes
Mashed potato with fresh herb
shed potato with fresh herbs Broccoli, parmesan, almonds 8 € | Risotto aux girolles 12 €
L Girolles risotto
Purée a la cruffe 12€  Courge au fromage bleu 8 €

Mashed potato with truffle

PLATS
MAINS

Butternut with blue cheese

[G] Sans gluten/ Gluten free - [V] Végetarien/ Vegetarian - Toutes taxes comprises/ All taxes included
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Cuisine frangaise aux notes du terroir local

DESSERTS
DESSERTS

Creme bralée aux prunes ] 10€
Creme brulee with plums
Snickers a notre fagon [G] 16 <€

Snickers our way

Tarte amandine a la mirabelle, G]  14¢€

sorbet prune

Mirabelle plum amandine tart, plum sorbet

Cookie géant au chocolat, noix de pécan 25 €
caramel et glace vanille
pour deux

Giant chocolate, pecan and caramel cookie
with vanilla ice cream
for two

GLACE ET SORBETS
[CE CREAM AND SORBETS

Parfums du moment 6 €

Flavours upon request boule/scoop

DIGESTIES
DIGESTIFS

Rhum Belle Eroile 16 €
Sauternes 12 €
Limoncello 9 €
Ratafia 8 €

[G] Sans gluten/ Gluten free - [V] Végetarien/ Vegetarian - Toutes taxes comprises/ All taxes included
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