NHalnear, MONDAY, 16 SEPTEMBER 2024 -

FOR LUNCH /
FIRST COURSES/

Gazpacho with its crudites

o>

(7)(9)

Tomato salad with and walnut vinaigrette
(6)(9)(11)

Leek pie with gorgonzola sauce and crispy prawn 1)) (7) (1)

Pumpkin cream with ham shavings and walnut oil ©6)
SECOND COURSES/
Grilled duroc pork secret with curry mayonnaise and padrén peppers

(M G)

Gratin cod supreme with candied piquillos 5) (1)

Seafood Mushroom and seasonal vegetable risotto (1)

FOR DINNER/
FIRST COURSES/

G ho with it dit
azpacho with its crudites 7O
Vegetable stew @)

Cream of peas with crispy bacon M @)

Caesar salad with confit chicken and yogurt sauce (1) (6) (7)

SECOND COURSES/

Cuttlefish with vegetable wok (10) (13)
Grilled chicken breast with sweet potato parmentier (1)
Ous scrambled with caramelized onion and goat cheese (1) (5) (7)

1 DESSERT PER PERSON, SECOND DESSERT 3€ / 1 DESSERT PAR PERSONNE, DEUXIEME DESSERT 3€

WEEKEND AND HOLIDAY PRICES / TARIFS WEEK-END ET VACANCES
ADULT MENU: 28€ INCLUDES WATER AND GLASS OF WINE /
COMPREND L'EAU ET LE VERRE DE VIN

CHILDREN'S MENU / MENU ENFANTS: 15€ INCLUDES WATER /
COMPREND L'EAU

PRICES FROM MONDAY TO FRIDAY / PRIX DU LUNDI AU VENDREDI
ADULT MENU: 24€ DRINKS NOT INCLUDED / BO/ISSONS NON INCLUSES
CHILDREN'S MENU / MENU ENFANTS: 12€ DRINKS NOT INCLUDED /
BOISSONS NON INCLUSES

TERRACE SUPPLEMENT 3€ / SUPPLEMENT TERRASSE 3€
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MILK MOUTARDE LUPIN CELERI CEUFS A COQUE GLUTEN ARACHIDES SULFITES MOLLUSQUES POISSON CRUSTACES SOJA SESAME
LAIT MUSTARD LUPIN CELERY EGG NUTS GLUTEN PEANUT SULFITES MOLLUSKS FISH CRUSTACEANS soy SESAME
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