Menu du Flaneurs

Poached free-range egg with tangy green vegetables
Or

Marinated trout with soya and nori seaweed
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Ballotine of guinea fowl with smoked sabayon
Or
Snacked cuttlefish breast with herb pesto

Garnishes choice : Artichokes barigoule, Chickpea breadcrumbs,

Tangy mesclun salad, Crispy berb dauphine potatoes, Braised fennel
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Raspberry and chocolate macaroon
Or

Exotic pavlova

Starter / Main or Main / Dessert 35€
Starter / Mains / Dessert 40€
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Net prices in euros, service included




