MENU SAINT STLVESTRE 2023

MENU  80€
FNTREES
Saunon famé label rouge creme ciboatettes et son blnis marson
Swoked salmon red label white chive cream and fhomemade blinis
/4
Fore grag mason oéab‘wf de f/}«%’ el ses toasts
fomenade foie gras fipe chutney and toasts
/4
Veloats de chitaipnes crémeas fait masson @ kate de traffes
Home made creamy chestiats soup with trafifte o
PATS
(itet de bmaf btack Arpas pommes sautées sance fois pras
Bluck Arpas beef fitet with foie pras sance & santeed potatoes
/4
(itet de st pierre sauce safrane et spaphetti de legames
Suint Flerre fitet with safran sauce and vegetable spaghetti
/4
Klsotto de Saint Jéaya&.r gaace crustaces
Fresh seallyps’ rigotto with shellfich sance
DESSERTS
Moelleas an chocotat masson et pluce vanitle
Homemade tava chocobute cake and vanitta ice cream
/4
Tarte aun framboises Maison et son conlls de fraits roapes
Home made RKuspberry tarte and red fraite sauce
on
Mitlefeaitle maison @ o vanitle bowrbon de Madapascar
towe made mitlefeaitle with Madagascar vanitla flavor
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