2|

PRE THEATRE
+9.90

2 COURSZES ¢ CoFFeE

[18:00 ~ (.00 RS SUNDAY T06 THURSDAY

HOR S D'oEUVRES

SouwPe DU JouR

SALMON RILLETTES WITH A LIRE # CORIANDER VINAIGRETT€E

DeeP FRieD BREADED GOATS CHEESE LT H A CRANBERRY # CLemenNTINe ComPoTe  V

CHiCKEN LIVER PARFAT LT H A R2ED ONIGN MARMALADE # GARLIC CROUL TGN

PLATS PRITNCTPAUX

Co@ Al VIN ™ CHICKEN BRAISED IN RED WINE LT H BACGN ) LQINT ER VEGET ABLES £ SHALLOTS

BuUTT0oN RUSHROOH # CEPE RISOTT6 WIMTH PARRESAN ¥ TRUWFFLE oLV
SALMON FISHLAKE SERVED ON CREANED SPINACH WITH A FRESH T ARTARE SAULLE
BUCKWHEAT CREPE FILLED WITH LeeK ) SPINACH * CELERIAC AND GLAZED WITH ErnnenNTHAL V

SPAGHETTI A LA OLOGNAISE

LATE SWPPER
+990

2 COURSES
FRon 22:00 HRs MoNDAY To6 SATuRDAY

PLATS PRITNCTPAULX

RiB~Eve STeAk~FRimes ™~ wimH A DEARNAISE SAUCLE 6R A SALCE Al POIVRE OR A RED LINE F BACON JuS

P22A MASoN ™~ LITH NOR22ARELLA ) TONAT G, NUSHRoOM, oNIoN #f TOULOUSE SAWSAGE

BurmTonN MusRoon And Cere RiSeTT06 LimH FRESH PARMESAN AND TRurFLe oL V
MouLes FRImes ™~ RARINIERE A LA CREME 62 WITH A PROVENGALE SAuLCE

Fonpue Saverarse (e —we) ~

SIS CHEESE # KIRSCH FONDUE ) SERVED WLITH BREAD, GARLIC MU SHROONS, GHERKINGS F T OULOUSE SALSAGE

DESSERTS

Ceere carArer  ~ RHUBAREB # aiNGeR cRunBLe ~ Tce cReAns ANDd SorkBeTs




