
CHILDREN’S MENU
Dinner

Choose an option for the starter, the main dish and the dessert

DRINK
Soft drink 25 cl

DESSERT

Viennese-style chocolate cream with cacao nib nougatine

~

Floating island with black berries, blackcurrant gel and custard sauce 
with Ferme des Clos honey

MAIN DISH

Handmade Île-de-France Eiffel Tower pasta with ham and Emmental cheese

~

Veal breast glazed in jus, crispy Camargue rice, spring carrots
 

STARTER

Maison Lenôtre pâté-en-croûte, red chicory leaves with mustard, hazelnuts and parsley

~

Cream of red kuri squash, soft-boiled egg, chestnuts and spring onion greens
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