VIED NYAGEUK

2 courses 25 € / 3 courses 28 €

Half-cooked Foie gras with amarena cherries
OR
Fried prawns salad with seasonal vegetables
OR
Seasonnal salad

OXR

Monkfish medallions, butter, lime, poultry juice and fresh coriander
OR
Veal, muslin stuffed, Rossini sauce

Both dishes are served with seasonal vegetables
OR
Butcher’s piece (180g) and homemade french fries

OXR

Nuts, caramel and chocolate cake
OR
Strawberry pudding
OR
Cheese plate
OR
Seasonal fruits carpaccio with verbena sirup

Fresh seasonal and homemade products
Net rate, service included



