- Fried foie gras , reduction of duck with cardamon and pear
Marbled Foie gras and 1(755
Foie Gras ' Opéra\ like the mocha and chocolate dessert, hazelnut

crunch

Momerade Smoked salmon A/anc/nange with lime peel, 3ene/9/'—
Flavoured wasabi, couscous with herbs and gamébas

-Creapr of lobster soup crunchy Vejez‘aé/es and black walffle with
Cruffle—Flavoured cream

-Carpaccio of wild salmon maceraled in pure Lagavelin Mal?, green
asparaqus and Jerusalem artichoke

Homemade duck confit rillettes, /9/?7,(’ potatoes and beetroot
balsaric with a small Smoked duck £illet salad

-Assortment of cooked pork meats

L Pata /\/ejra harr cured For 1§ o 24 rionths

SALADS : (assorted small salad base)

L la Gowrmande: Marbled Foie gras and /73, Smoked £illet of duck and |
Parmesan Flakes

|
i

Jla Monz‘agnarde-‘ Mowntan toast enth cered har i
Wiz /\/ora’/?aef Yomemade Smoked salron, 3améa5 and toasts

. Lla Chevrette: Yot goat 's cheese with hazelnud Hhoney

. La Caesar: Chicken coith anchevies cwith a lemon parmesan sauce

and Parmesan +lakes
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