
3 - C O U R S E  -  4 9 , 5 
entree, plats & dessert

4 - C O U R S E  -  5 9 , 5 
entree, entrée chaude, 

plats & dessert

5 - C O U R S E  -  7 2 , 5 
entree, entrée 
chaude, plats, 

dessert & fromage

C R É M A N T  P E R  G L A S S €8,75

C H A M P A G N E 
Blanc de Blancs Grand Cru - Chardonnay

€14,50

H U Î T R E 
Fine de claire oyster with mignonette and lemon

€4,50 p.p.

ENTREE 
C O C K T A I L  D E  C R E V E T T E S 
shrimp cocktail made with prawns, cocktail 

sauce, butterhead lettuce, and crudités

Entrée chaude 
B R I O C H E  A U  G I R O L L E S  « V » 

brioche with duxelles and sautéed chanterelles 
supplement: black winter truffle -  1 0

PLATs 
M A G R E T  D E  C A N A R D 

duck breast fillet, potato truffle purée,  
parsnip, and duck jus

desserts 

B A B A  A U  R H U M  « V » 

with brandied raisins and vanilla ice cream

fromage 

P L A T E A U  A U  F R O M A G E  « V » 

selection of French cheeses from Fromagerie Kef


