MENU BOURGEOIS

Lobster salad ‘A |a [RaNCAISE
OR
Scallop ol foie Ggras, pan-cooked, passion [ruit sauce

Red muller dressed in crusty potato scales
OR
Pan-cooked scallops with beurre blanc, poratoes soultlées

Beaujolais winemaker's sHERDET
J

Veal chop and kidney cooked in a casserole, garnished ‘A la bourgeoise’
(forR TWO PERSONS)

OR
Pigeon in pull pastry with young cabbage
OR
Veal sweetbreads braised, white Ivoire sauce

Selection of fresh ANd maTUREd cheese [Rom «La MeEre Richard»

Délicacies and TEMpTATIONS
Fantasies and Chocolates

27%0.- €UROS PER PERSON
"




