Les Flaneurs
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STARTERS

Heirloom tomatoes and gazpacho
Tuna tartare with herbs

Poultry paté en crotite, onion confit
Foie gras cooked au naturel, melon jelly

MAIN COURSES MAINS TO SHARE

Trout tataki with sesam 26 € Roasted monkfish tail, fish soup 32 €/pers

Lobster roll 35€
Braised lamb shouler with black garlic 29 €
Pork fillet mignon, piperade sauce =~ 26 € Grilled beef sirloin, choron sauce 30 €/pers

CHOICE OF GARNISHES
Dauphine potatoes / Tangy lettuce heart / Parsley potatoes /

Spelt tabbouleh / Ratatouille

CHEESE MOMENT

Selection of three cheeses

SWEETS SHARED SWEETS

Raspberry and garden mint tart 11€  Vanilla bourbon and strawberry guariguette

Chocolate and peanuts entremets 1€ entremets
Coffee religieuse 11€  Raspberry vacherin

Children menu  (main /dessert) 20 €

RELAIS &
CHATEAUX

Net prices in euros, service included
Meat origin : France

11 €/ pers
11 €/ pers




