Menu < Les Feudlantines »

This menu in not served on week ends and public holidays
Be carefull, this menu change every day

Please to ask us before....

1 main course + 1 dessert or
1 starter + 1 Main course : 24 €

1 starter, 1 main course, 1 dessert: 27 €

1 starter, 1 main course, 1 cheese, 1 dessert: 33 €

Recotto OF buttemat anpkt'n,
and marinated filets of quadc

ou

Starter of the day
(servé uniguement; les midis du lundl au jeudt)

DV

Fillet breast of pouttry
Mashed potatoes whith cheese, cream of muchroom

ou

Plate of the day
(servé uniquement:les midis dl lundl au jeuds)

Main course are serving with vegetables
VOO
§OﬂL ]Qreg/l creain cheege

or

Plate 0,0 cheese

or

Degcert of the day

Supplinent of 3 euroc to choose in degcert card

Net prices
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: Kids’s menu: 13 €
:\ (served less 12 years old)
.

Toagted open sandiich with ham and gratinated cheese
ou

Accortiment of por/< meat
Starters are sered with calad

3303

French minced dteak (Maicon Bayle)
Grated potatoes

BB
lce cream
or

Light chocolate pastry

If uou take kid’s menu, we give 2 euros to the association
« Pas 2 Pas avee Lenny »
Children of 14 years from Saint Pal
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All our tarters, main cowses and desserts are prepare
—% b our kitchen

Net prices



Menu < Leg Scureuds »

1 starter, 1 main course, cheese and dessert : 46 €

2 starters, 1 main course, cheese and dessert : 53 €

Srterc

Calad OF quinoa ( cereals) crab and gambag,
glazed passion frudt, baarose with bisque, vegetab/eg plc/deg

or
Poached eggwlth local mushroomg (< orqanc cube)
cream sauce with foie gras, morelc and grated cheese
or
Risottto of potatoes and local snads
cmoked bacon, herbal cauce
or
Home made duck fole gras terrine [gggé?ﬂew‘z Swec)
condiments, exotic Jucce, anall bread with walnit
or
Eccalopes of hot fote gras roasted (applonent 7 Swex)
waffle with thin almond biscuét flavour, stewed apples and ragpberties , balamic sauce and ved fruits

TRV
A coures
Fillet of char cooked in olie od, courgettes duffed with vegetables cavar,
émulsion of green asparaqus, hazelut sauce
or
Duet of local beef! pan-cadteed rump dteak
shredded of beef knuckle, mouse of potatoes, preserved carrotts in country honey
or
Local veal: pan cauteed filet mignon with mushrooms, and his quenelle,
polerta with mushroom

DDV

Plate 0,@ cheese or §0ﬂL ffeg/z cream cheese

VDO

The choice of the deccert card

Net prices



Menu < Lec Caib Marbin »

1 starter, 1 main course, cheese et dessert : 56€
2 starters, 1 main course, cheese et dessert : 66 €

Appetizere

DL

Strters

Home made duck fote gras terrine,
condiment, exotic fuice, anall bread with walhd

or

Small raviolé with coeetbreads and morels, seaconal vegetables
Infusion of mushrooms
or
Sscalopeg of hot foie gras roasted
waffle with thin almond biscuct flaour, dewed app/@g and raspberries
baleamic cauce and red fruéts

LD
M couzec

Dublin bay pravong and anglerfich:
Ballottine of fich, crisply dublin bay pracon tadl, risotto wiyh saffron,
medallion of anglerfich, lobster cauce

or
Pan-cauteed fillet of beef (c
mashed potatoes waﬁ/ﬁfr Zfan ma%omg in puff pastry
TOTOT
Plate 0,0 cheese or go;% ]Qfef/l cream cheese
TOTOT

The choice of the descert card



¢ & la carte »

Leg entrées
v Ctarter of the day (only the week)

v Calade of quinoa (cereals) crab and gamba
g/azed passion frucé, baaroie with bisque, vegeéab/eg pc'c/deg

v Home made duck fote gra terrine,
condiment, exotic juice, small bread with walhat

v Poached eq9 with local mushroomg ( organic culture)
cream <auce with foc’e 92 morels and grated cheee

v Ricotto of potatoes and local cnad,
cmoked bacon, herbal cauce

v Small raviol with cweetbreads and morels, seaconal vegetables

Influcion of muchroom

v Sgcalopeg of hot foie qras roadted,

waffle with thin almond biccudt flaous, dewed app/eg and ragpberries,

balcamic cauce with red fruitc

v’ Duet 0;0 duck foc’e qras ! home made terrine
and warm foc’e qras egca/ope

Net prices

13.00 €

18.00 €

27.00 €

18.00 €

18.00 €

25.00 €

27.00 €

27.00 €



< 4 la carte »

Main Courses

v Todays gpecial (only the week) 16.00 €

v Filet of char cooked in oliie o, courgettes duffed with vegetables cavar, 24.00 €
smulcion of green agparagus, hazelnut cauce

v’ Duet OF local beeﬁ pan-gauéeed rump deal 24.00 €
shredded of beef knuckle, mouse of potatoes, preseried carrotts in country honey

v local veal ! pan sauteed filet mignon with muchrooomg and hic quenelle, 24.00 €
po/enta with muchoog

v’ Dublin bay prawng and ang/erﬂsh ! ballottine of ﬂgh, crc'gpb/ dublin bay 32.00 €

Pravons tadl, ricotto with saffron , medallion of anglerfich, lobgter cauce

v Pan-sauteed fillet of beef (oriphe Framce) 32.00 €

mashed potatoes with truffles and muschroome in puff pastry
v Fan-sauteed fillet of beef (orixhe #ance) and escalope of hot foie gras 39.00 €

mached potatoes with truffles and muschroom in puff pactry

Cheeg

Soft fresh cream cheege 4.00 €
Plate af cheese (3 pleces) 10.00 €
Degeertc
The choice in the decsert card 12.00 €

All our meat and poultry are coming from France

Net prices



