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Cuisine de i?cbzaﬁlz/et/akb(3§ﬁazztldz
Eigttruzli(}z/cSltﬁyzea/éiC)fg

Garden Pea and Sovel Soup, White Asparagus & Sheep's Milk Veluet
Home-Made Foie Gras fov Gua (béquM%i/S/ + €75 WW)
Lobstev & Gambas Lasagna, Old Vinegav & caine Sauce (+ 12 € pew quest)
Guilled Leek Salad with Dlerian Ham, Fat Poultuy Jus

Hake fram St-Tean de Luz, Glossed with Fresh Herks Buitev & Eggplant Caviav
Val-au-Vent " Crands Ducs" Style, Supreme Sauce (Sweetbread, Poultny & Foie Cras)
Sw/e/émq/ 9@14@%@9{@%%, sewed with a Rich Castellana “%Ma//” (+ 10 €/2%g/m1/)
A Gonderly Babed Shouldev of Lamb with Carden Herbs, Herbalist's Cream

Cgug,em'o/’s/ SMAMW Charlotte, %%my%
Minute’ Coaked Waum Gart with Candied Rhubarls

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