MENU DU CLOITRE

2 COURSES MENU : 29 € - 3 COURSES MENU : 38 €

TRUFFLED BRIOCHE SAUSAGE / SEASONAL VEGETABLES

=

CARRELET BALLOTINE WITH HERBS / VARIATION OF SWEET POTATO / LEMON SAUCE

VEAL WELLINGTON STUFFED RACK / CABBAGE CANDY / MUSHROOM ROYALE AND BROCCOLI TARTLET

==

CHESTNUT AND TANGERINE DESSERTS

KIDS VEGETARIAN

15€ 3 COURSES MENU 39€
STARTER 15€ - MAIN COURSE 19€ - SMOOTHIE 5€

CHEESEBURGER

NUGGETS / FRENCH FRIES CUCURBITS PIE

= o=

CHOCOLATE MOUSSE MUSHROOMS RISOTTO

=

SMOOTHIE WITH SEASONAL FRUITS

REVISITED BURGUNDY MENU

CHEESE OR DESSERT 52€ - CHEESE AND DESSERT 62€
BURGUNDY PERSLEY AND COLONATA CREAM IN "CAPPUCINO” STYLE

BELLEVUE PERCH FILLET

=

PIKE-PERCH QUENELLE / NICE LEMON HOLLANDAISE AND RED KURI SQUASH

BULL TOURNEDOS / LIGHT MASHED POTATOES / CANDIED SHALLOT AND MUSHROOMS

=

MORBIER PATE CROUTE / VIN JAUNE JELLY AND MOREL

=

BLACKCURRANT AND BLACK SESAME VARIATION

NET PRICES IN EUROS — INCLUDING SERVICE TAXES - A MENU IDENTIFYING ALLERGENS IS AVAILABLE ON REQUEST
DRINKS ARE NOT INCLUDED IN THE MENUS



