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Group menug
Tamdly meals

Tor 10 personns and more

e ack to choe the menu before your arrial

See You soon at « Les Feulllantines »

Net prices



Menu < Leg Scureuds »

1 starter, 1 main course, cheese and dessert : 50 €

2 starters, 1 main course, cheese and dessert : 57 €

Appetizers

DV

Srterc

Calad of quinoa (cereals) crab and gambag,
glazed passion frudt, baarose with bisque, vegetab/eg plc/deg
or
Poached eggwlth local mushroomg (2 orqanc cube)
cream <auce with foie 9 morels and gmted 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
Ssca[opes of hot fole gras roasted @gpé?ﬂew‘f Swex)
waffle with thin almond biscuét flavour, stewed apples and ragpberties , balamic sauce and ved fruits

T
Nad) couzes
Fillet 0,0 char cooked in olive ol courgettes gb«%d with vegetab[ag caviar,
émulsion of green asparaqus, hazelnut 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

VDO

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

VDO

The choice of the deccert card



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



Possibility to have: with ’apéritif,
Wine, coffe and small cakes: 19 € per person

Kir pétillant a la myrtille et amuses bouches

Viognier d’Ardéche (Cave de Lablachére)
Cotes du Roussillon « L’ Authentique » (Domaine Lafage)

(1 bottle for 3 persons, white and red)

Possibility to have: with ’apéritif,
Wine, coffe and small cakes: 23 € per person

Le cocktail au choix et ses amuses bouches

Cotes du Roussillon blanc le Centenaire (Domaine Lafage)

Croze Hermitage « Les Jalets »
Domaine Jaboulet

(1 bottle for 3 persons, white and red)

Net prices
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Kiols’'s menu: 13 €
(served less 12 years old)

{oasted open candivich with ham and graﬁnated cheege
ou

Accortiment OF por/< meat
Gtarters are cerved with calad

3303

French minced dteak (Maicon Bayle)
Grated potatoes

8BS
lce cream
or

L{g/nf chocolate pastry

If uou take Rid’s menu, we give 2 euros to the association
« Pas o Pas avec Lenny »
Childrven of 14 years from Saint Pal
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All our meat and poultry are coming from France

Dogs are forbidden in the Restaurant,
Thanks



