“LUNCH MENU”

STARTER AND MAIN COURSE OF THE CHEF’S CHOICE

“MENU PECHEUR”

SHRIMP CROQUETTES
OR
FRIED SCALLOP WITH RISOTTO - MUSHROOMS AND YUZU
LN
SEA BREAM FILLET WITH MASHED POTATOES - LEEK AND BUTTERMILK
OR
MALINOIS CUCKOO - MISO GLAZED - SUCRINE AND CARROT
[N ]
DAME BLANCHE
OR
ORANGE - CHOCOLATE -~ YOGURT
OR

IRISH COFFEE

3 COURSES

38.00

63.00



