
 

 

 

 

 

 

 

 MENU BOURGEOIS 
 

Lobster salad ‘à la française’ 

or 

Scallop of foie gras, pan-cooked, passion fruit sauce 

 

Red mullet dressed in crusty potato scales 

or 

Pan-cooked scallops with beurre blanc, potatoes soufflées 

 

Beaujolais winemaker’s sherbet 

 

Veal chop and kidney cooked in a casserole, garnished ‘à la bourgeoise’ 
(for two persons) 

or 

Pigeon in puff pastry with young cabbage 

or 

Veal sweetbreads braised, white Ivoire sauce 

 

Selection of fresh and matured cheese from «La Mère Richard» 

 

 Délicacies and temptations 

Fantasies and Chocolates 

230.- €uros per person 

 

 


