Lo Sevme awr &nives
Lunch oo Fpper 55 €
Fppeliger : Cheese pufl and Aldudes dried sausage

Landes White Feparagus Soup with FHome-made Foie Gras
Lobster & gambas tasagna, old vinegar and Fmericaine sauce (+ 12 € per guest )
FHome-smaked salman, buckwheat biscuit and haddock with shallots
Manthe-Flice Pouypoudat's pig's totter terrine
Mansiewr Parra’s Bowdin with Caramelized Fpple

St-Tean de Luy hake, with seeweed butien
Suckling pig in the hearth, Castellana stuffing (+ €10 per guest)
Roast chicken pram the Saint Germain jarm, onian crust
Lamb shoulder, stowdy braised in the baker's ouen, satay sauce

Chutstine's javonite counbryside cheese blend (Roguejort, presh goak cheeses, ginger and cilaniro,)
Poached Gascony peach in a builery puf, verbena ice cream
Plump, baba with sultanas and Frmagnac light cream,

Dark chaocolate cream
Meringue & whipped cream Pavtova, with stauberries

Beef. Chicken and Pork prom France
The Dainy Pig is prom the Spanis Pyrences

This meal includes amuse-bouche, starten, main dish and dessert of youn choice. et Puice, VAT included
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