KLa Fevme aux ﬁwue/s/

Lunch ov cS)uMzw 58 €

Lacal Foie Gras, Natwially Confit in its @un Fat (fon 2 quests, extra 15 € pew person)
Homemade Smoked Salmon & TChai Raats Roll, Horseradish Cream
WBlack Pudding with Buttered Apples & Paimpol PBeans, Cider Vinaigrette

%Ww Sb—ﬁmd@%u@ C@éo&sedww/u Seaweed Putter
SMMW @Lg/wvt/w(){eafw/v, sewed with o Rich Castellana “%Wm/’ (&d/m 10 €/ze/7//zmm)
Filet of Duck Larded with Foie Guas, Light Véamaise
%M%w{mamt/w (S’m—q%mm ga/m'z/, @Onion Cuust

@ld Cheese Saufle, Sewved with Salad & Grilled Wacan
MWM%@W@, Stewed Pears & Hazelnuts, %W%M@

%ﬁwmw@m%wdwwmtbmm@—ﬁom/w, faﬂé@u@d@woﬁo@aﬁm main cowse and dessert. %ﬁmmwwmn@m&@w wa.t..
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