Lo Sevme awr &nives
Lunch o0 Fpper L €
Fppetiger . Cheese pufl and Fldudes dried sausage

Cep mushroom veluet Soup, poached egg and crispy bacon
Lobster & gambas tasagna, old winegar and FAmericaine sauce (+ 12 € per guest )
FHome-smaked salman, radish cream and cide vinaigrelte
Counbryside terrine of pig. hen lver & cops
Grive's apen toast with slowly baked JTripes
FHome-made joie gras for two, (+ 15€ penr guest)

St-Fean de Luy hake. with seeweed buiter & herring “Caviar”
Suckling pig in the hearth, Castellana stuffing (+ €10 per guest)
Roast chicken prom the Saint Germain jarm, anion criust
O cheek, tenderty baked in Pomerol wine, grilled gambas

Chtstine's javonrite counbryside cheese blend (Roguejort, presh goak cheeses, ginger and cilaniro,)
Poached pear wilh spices in a bultery pufl, vanilla presh cream

Plump, baba with sultanas Mc}c@zmagaaoag/btmem
Almaost souffléed, melting dark chocolate cake, coffee beans ice cream

Cocanut Meringue ”Bm%/ee Style”
Shis meal includes amuse-bouche, starter, main dish and desserd of your chaice. Net Puice, YAT included
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