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Assiette du jour
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Salade de verte aux truffes
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Poisson du jour poélé aux chou braiser sauce vin blanc
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Canard roti
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Joue de beeuf a la bourguignon
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Poulet roti sauce jus

SEEE ARECODO—AK(EER + ARA - TYI) IaDY—2X

Carré d'Agneau roti
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Cassoulet
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Tourte au Beeuf et Foie gras sauce Périgueux
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Entrecote de beeuf de "KUROGE" roti sauce vin rouges
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Hors-d'ceuvre panaché
BIEDZ — FJI4RBROEDENDE FrvEPRA
Salade de Rosbif
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Composition de homard et ormeau
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1/2Poisson du jour poélé au chou braiser sauce vin blanc
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Consommé de jarret de beeuf de braiser aux truffes
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Ris de Veau
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Escargots a la Bourguignon
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Hot-Cake de Foie Gras
IRV P UF 1 DA PTSERDEDDIYDORY T —F
1/29 4 A(®HA+330H)  or J)LY A X (FuA+1650)

Les Plats
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Canard roti
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Poulet roti sauce jus
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Tourte au Beeuf et Foie gras sauce Périgueux

¥y RENHETAPISONABHHS B2 JY —2+FHA880M)
*HEREHDBETICO~400RRFH/EEET,

Entrecote de beeuf de "KUROGE" réti sauce vin rouges
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Creme Renverseée
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Tarte aux Pommes
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Chocolat Légere
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Glace panaché
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Gateau au fromage frais




