
  

Main courses 
- Today's suggestion  different every days (only on lunchtime) 
- Individual rib of beef (approx. 450gr.) with fine sea salt  
- “Rossini veal” , the morel is changed by the truffle  
- Veal lasagna, celery and coriander, Parmesan cream    
- Sweetbreads, mustard, green asparagus, peas cream   
- Duck breast in pistachio crust, balsamic cherry juce 
- Lamb confit in lemon and thyme   
- Trout filet, nuts and hazelnuts pistou, raifort sauce  
- Scallops roast in citrus, mashed carotts with safran and vegetables  
- Freshly-made tagliatelli with duck foie gras and morels    
- Italian pasta with ricotta, green aspargus, cepe mushrooms, smoked duck 
magret  
- Risotto with creamy parmiggiano, scampi and spicy coconut milk
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