Menu a 44 €

44,00 €
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Carpaccio de boeuf aux tomates confites, pesto et parmesan
Beef carpaccio with sun-dried tomatoes, pesto and parmesan

Mosaique de saumon gravlax aux fruits exotiques
Gravlax salmon mosaic with exotic fruits
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Filet de boeuf, sauce au merlot
Beef tenderloin, merlot sauce

Souris d’agneau fondante, jus corsé aux abricots
Tender lamb shank, rich apricot gravy
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Dessert semi-glacé, cacahuéetes, chocolat et caramel
Semi-frozen dessert, peanuts, chocolate and caramel

Pavlova aux fruits rouges
Pavlova with red fruits



