
                              

Gourmets Menu à 34,00 € 
For lunch only

This menu changes every week

Home Fish soup, rust and fried bred
Or

Fresh Crab, endive, green apple, hazelnut oil
Or

Spring creamy, crunchy vegetables, virgin olive oil

Steak of Sea Bream, Asparagus flan, lemon broth
Or

Turbot cooked on the bone, small vegetables, reduced aroma (suppl.3€)
Or

Piece of roast beef, home-made mashed potatoes, sauce of red wine and Duck Liver
Or

Half roasted blue lobster, Truffles pasta (suppl. 20€)

Our Home-made Desserts according to our pastry chef, Radhouane ZAÏTER

Starter/Main Course or Main Course/Dessert : 29€

Prices are net – Tax and service included  

 


