
BRASSERIE MENU

Creamy Camargue rice, red kuri squash and toasted pine nuts

Farm-raised chicken stuffed with mushrooms, parsley mashed potatoes, cream sauce and watercress

MAIN DISH

~

Confit leek, butternut squash, sesame and yellow mustard

~
Madame Brasserie’s egg mayonnaise, salad and radish garnish

STARTER

Fromage blanc cream with poached pear, chestnut cream and granola

~
Paris-Brest choux pastry with hazelnut praline

DESSERT

Choose an option for the starter, the main dish and the dessert
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	Non-contractual document, menu is subject to change without notice.
	Menu valid from  October 14th 2026 to  January 12th 2027



