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SARDINE AND EGGPLANT ROULEAU, FENNEL WITH THE RICH AROMA OF AUTUMN TRUFFLES

R WPERIOZUYRERE L METLYADIYHL Al F-DFED
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TODAY’S FRESH FISH POELE, MUSSELS FROM MONT-SAINT-MICHEL & SAFFRON SAUCE
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STRAW-ROASTED LAMB, JUS SAUCE, AMARETTO ESPUMA
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TODAY'S GAME DISH-PLEASE ASK OUR STAFF FOR DETAILS AND SUPPLEMENT

TITTR—
SMALL DESSERT

7507 —
GRAND DESSERT

a—b— NI LA
COFFEE OR TEA




