MENU GUSTAVE

Diner

STARTER

Cream of artichokes, Barigoule jus, fried onions and tapenade

Nicoise-style tartlet with curry condiment

~

Maison Lendtre "Paté en croiite” and melon pickles

MAIN DISH

Einkorn risotto with turmeric, creamy tomato sauce, fennel and parmesan cheese

Seared Sea bream with aioli, steamed vegetables and new potatoes

Slow-cooked veal chuck Marengo with creamy corn and mushrooms

DESSERT

Vanilla cream pot with Melba-style peach and redcurrant

e

Shortbread almond tartlet with lemon-mint curd and meringue

~

Grand cru dark chocolate fondant cake with vanilla custard cream sauce

Non-contractual document, menu is subject to change without notice.

Menu valid from July 8th 2026 to October 13th 2026
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