RESTAURANT MENU

STARTER + MAIN COURSE + DESSERT €45.00

TO START

Homemade Périgord foie gras, red onion jam and toast

Salmon like a berlingot, citrus fruits, fennel medley, herb oil

Red mullet puff pastry, eggplant caviar, smoked mousseline,
preserved lemon, basil, black olive powder

TO CONTINUE

Slow-cooked veal shoulder, thyme-infused jus, crispy pressed potatoes, carrot

purée, seasonal vegetables

Fillet of sea bream, fennel ravioli, lemon beurre blanc, tomato and
herb brunoise

Argentine "Premium" ribeye steak served with fresh fries (+€3 in the set
menu)

Courtyard Burger: French beef patty, cheddar cheese, onions, pickles,
bacon, shallot créeme fraiche, served with fresh fries

TO FINISH

Mature cheese (+€2 in the set menu)

100% chocolate, chocolate streusel biscuit, chocolate cream and mousse

Chilled nectarine soup, raspberry sorbet, marshmallow, nectarine brunoise, roasted

pistachio pieces

Frozen nougat from Nougaterie Sylvain, mixed greens and red berry coulis
Colonel (a type of ice cream), lemon and vodka sorbet

Liége coffee

Homemade ice creams & sorbets (ask the server for flavors)

Hememada cuising, fresh produce, menu subject to change according to market availability

€18.00

£14.00

€16.00

€£28.00

€28.00

€£34.00

€22.00

€12.00

€10.00

€10.00

€12.00

€10.00

€10.00



