
French savoir-faire at your table...

Choose your starter, main course and dessert from the
selection of dishes and create your own menu 

for 38.00 €.

Creamy fish and shellfish stew
waterzooi

Artichokes and chorizo cream
braised monkfish 

Sarladaise potatoes and red berries
duck confit

Carrot tagine and date condiment
lamb rack in herb crust

F I S H

M E A T

Beetroot, feta cheese, and virgin
olive oil

creamy red rice

chocolate macaroons
and Baileys liqueur

pear tart

Vanilla ice cream, flambéed meringue 
with Grand Marnier

baked alaska

S T A R T E R

M A I N  C O U R S E

V E G E T A R I A N

M A I N  C O U R S E

D E S S E R T

Dijon mustard butter,
Smoked mackerel and piquillo pepper rillette,
Artisanal bread

french tielle sétoise
Octopus and tomato pie with fresh herbs

crunchy quinoa
Tuna tartare and dulse seaweed chips

poultry and orange ravioli
Shimeji mushrooms in vinegar

baked oysters
Leek fondue and champagne

Watercress mousseline with seaweed-
topped potatoes

red snapper fillet 

C O U V E R T Per person

21 , 00 €

28 , 00 €

16 , 00 €

7 , 50 €

7 , 00 €

7 , 50 €

9 , 00 €

9 , 00 €

8 , 00 €

26 , 00 €

25 , 00 €

2 , 50 €

10 , 00 €

23 , 50 € gourmand coffee 9 , 00 €
Assortment of sweets with hot drink

Asparagus and morels in dry Madeira wine
entrcôte 27 , 00 €

Cardamom and mascarpone

cheese selection 9 , 00 €
Depending on the arrival


