D GAVINE D B A RECYsimmm—

HOTEL . REoATURANT « EVENEMENTS

English menu

Starters

Aubrac Beef Tartare

Creamy corn
chipirons in parsley and garlic sauce

Flame-grilled leek
nori seaweed crumble, and gorgonzola sauce

Main courses

Tenderloin Heart
Tartare Sauce & Fries

Roasted monkfish tail

risetti with lobster bisque

Conchiglioni
stuffed with ricotta, spinach, and tartufata

Desserts

French toast

ice cream scoop and praline

Lemon Meringue Tart
Mint

Gianduja Chocolate cake Semi-Cooked
The current cheese plate

from Fromagerie des Pins

Children Menu

15€

Chorizo croquetas
grated mimolette and aioli

Poultry

Homemade french fries

Gianduja Chocolate cake Semi-Cooked



