BRASSERIE MENU

Choose an option for the starter, the main dish and the dessert

STARTER

Creamy soup of organic green lentils from Michaud le Petit Jard, cream cheese shortbread
tartlet and dried duck breast

Maison Vérot brioche-wrapped sausage with lamb's lettuce salad and Périgueux white

wine and truffle sauce

MAIN DISH

Butternut squash risotto with pumpkin seeds, fennel and roasted ground hazelnuts

~

Beef Bourguignon with potatoes and fondant carrots

DESSERT

Fromage blanc cream with seasonal fruit, organic muesli and lle-de-France

honey

~

Roasted fig tart

Menu valid from Wednesday October 9th 2024 to Tuesday January 7th 2025

Non-contractual document, menu is subject to change without notice.



