


Plects Prineprace

ESCALOPE DE SAUMON SAUTEE ET SA BARIGOULE DE LEGUMES BRAISES, SAUCE BEURRE BLANC
Sautéed fresh Alaskan Silver Salmon fillet with a mixture of vegetables Barigoule Style
and butter sauce

FILET DE FLETAN A L'HUILE DE PISTACHE, DUO DE POUCE D’EPINARD
ET DE CONCASSEE DE TOMATES MARINEES AUX HERBES
Fresh Alaskan Halibut fillet with pistachio oil, duo of spinach
and herbmarinated tomatoes

MAGRET DE CANARD, SAUCE AU VINAIGRE DE FRAMBOISES,
TARTE TATIN ET FOIE GRAS
Magret duck fillet with raspberry vinegar sauce, apple tart and Foie Gras

FILET DE VEAU, TOMATES FARCIES AU CAVIAR I AUBERGINE
ECHALOTES BRAISEES AU VIN ROUGE
Tenderloin of veal, tomatoes stuffed with eggplant caviar
and shallots braised in red wine

TOURNEDOS ROSSINI, BOUQUETIERE DE LEGUMES GLACES, SAUCE PERIGUEUX
Beef tournedos Rossini with glazed vegetable Bouquetiere, Sauce Perigueux style

CARRE D’AGNEAU ROTI, CHAMPIGNONS SAUTES ET POMME FONDANTE, JUS DE CUISSON
Rack of lamb with mushrooms, melted potato garnishes and lamb juice

{QUICHETTE DE FEUILLES VERTES AU BLUE DE BRESSE, SAUCE YOGHOURT
AUX FINES HERBES (V)
Quichette of green leaves with blue cheese and fresh fine herbs in a yogurt sauce

Dosserts

CREME BRULEE A LA CANELLE, COMPOTE DE FRAISE
Cinamon flavored créme brtlée with strawberry compote

TIRAMISU EN PANIER ACCOMPAGNE DE BANANE CARAMALISEE
Harlequin basket of tiramisu and caramelized bananas

BABA AU VIEUX RHUM, CREME PISTACHE ET FRUITS ROUGES
Baba with aged rum, pistachio cream and red berries

TARTE TIEDE AU CHOCOLAT ET AUX FRAMBOISES
Warmed chocolate tart with raspberries

NOTRE CHARIOT DE FROMAGE FRANCAIS AFFINES
Our selection of Fine French cheeses from the trolley

(V) Vegetarian Dishes



