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STARTERS MAIN COURSES

Beet Pickled Devilled Eggs With Crispy Bacon (G)

Grilled Sea Bream
lemon | chervil sauce (N)

Oven Roasted Zucchini
: Veal Loin Stew
Goat Cheese | Roasted Pine Seeds Mushrooms | Brandy

Roasted Artichoke Salad With Frisée And Grapefruit Slow Cooked Pork Tenderioin (G,L)

Sweet potatoes
Braised Balsamic Cherry Tomatoes and Rocket (G,LLN)

SOUPS

Sweetcorn Chowder | Shrimp (G)
DESSERTS

Iced Melon | Sweet Wine (G)
Créme bralée | Aimond Tuille

Pecan Pie
Salted Caramel Pecans

(G) Gluten-Free, (V) Vegetarian, (L) Lactose-Free, (N) No Sugar Added









STARTERS MAIN COURSES
Marinated Fennel Fried Pike perch
Smoked Salmon | Fresh Grapefruit (L.N.G) Bean cassoulet | Dried tomatoes

Wild Boar Ragout
Braised Cherry Tomato (L.N)

Pink Duck Breast.

SOUP )
Ratatouille | Mushrooms

French Lentil Soup p
Coriander Sesame (G,N) |
DESSERTS

Vegetable Cream Soup
Parmesan Crackers

Flan Parisien | Berries

SALAD Caramel Profiteroles

Lamb Lettuce Lemon Cream

Potato Bacon Dressing (N.G)

. (G) Gluten-Free, (V) Vegetarian, (L) Lactose-Free, (N) No Sugar Added







STARTERS
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MAIN COURSES

Pumpernickel Fried Squid with Garlic Mayo (N,L)
Deep Fried Eel Roll | Dill Cream (N)

Grilled Cod Fillet
Boiled veal breast Fried Cauliflower (N.L)
Sturgeon Caviar | Baby potatoes (N.G.L)

Tuscan Beef Casserole
Vegetables | Rosemary potatoes (N.G)

SRS Roasted Root Vegetables
Spinach | Yoghurt (N.G.L)

Oxtail Consommé
DESSERTS

Beetroot Soup

Chilean Torta Mil Hojas
Layer Pastry

Alfajor
Short Cookies | Dulce de Leche | Chocolate

(G) Gluten-Free, (V) Vegan, (L) Lactose-Free, (N) No Sugar Added
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