LUNCH / DEJEUNER
STARTERS / PREMIERS PLATS

Endive salad with blue cheese, seasonal fruit and
honey vinaigrette

Salade d'endives au fromage bleu, fruits de saison et
vinaigrette au miel

(1) (2) (9)

Leek pie with Gorgonzola sauce and crispy prawnish ¢

Tarte aux poireaux, sauce au Gorgonzola et croustillant
de crevette.

(1) (5) (7) 12)

Marinated salmon with red berries and apple
Saumon marineé aux fruits rouges et a la pomme
(9) (11)

Chilled strawberry soup

Soupe froide aux fraises

7))

DINNER,/ DINER
STARTERS/ PREMIERS PLATS

Homemade Russian salad with tuna belly and hard-
boiled egg
Salade russe maison avec ventreche de thon et oeuf dur

(5)(9) (11)

Cream of carrot soup with croutons
Veloute de courgette aux crottons

@

Caprese salad with pesto oil
Salade caprese a l'huile de pesto

(1) (6) (9)

Friday August 21th 2026
Vendredi 21 Aout 2026

SECOND COURSES/ DEUXIEME COURS

Beef with mushrooms
Boeuf aux champignons
(6) (9)

Sea bass supreme with parsley emulsion
Supréme de maigre, émulsion au persil

()

Traditional oven-roasted pork cheek
Joue de porc rétie au four traditionnel

()

SECOND COURSES/ DEUXIEME COURS

Chicken breast with muscat wine sauce
Blanc de poulet a la sauce muscat

6) (9)

Crilled cuttlefish with wok vegetables
Seiche grillee aux legumes sautes au wok
(10)

CGrilled sea bream fillet with truffled potato
Parmentier

Filet de dorade grillé avec parmentier de pommes
de terre et truffe

(1)

1 DESSERT FROM OUR BUFFET
(Additional dessert +3€)

DRINK (WATER) AND BREAD INCLUDED / CHECK OUT OUR CHILDREN'S MENU
BOISSON (EAU) ET PAIN INCLUS / CONSULTEZ NOTRE MENU POUR ENFANTS

MENU PRICE / PRIX DU MENU @ WORKING DAYS @ WEEKENDS / HOLIDAY
PER PERSON (VAT INCLUDED / TVA INCLUSE)

ROOM SERVICE SUPPLEMENT 3,00€ / SUPPLEMENT SERVICE EN CHAMBRE 3,00€

TERRACE SUPPLEMENT 3,00€ / SUPPLEMENT TERRASSE 3,00€

1 2 3 4 5 6 7 8 9 10 11 12 13 14

MILK MUSTARD LUPIN CELERY EGG NUTS GLUTEN PEANUT SULFITES MOLLUSKS FISH CRUSTACEANS soy SESAME
LAIT MOUTARDE LUPIN CELERI OEUFS A COQUE GLUTEN ARACHIDES SULFITES MOLLUSQUES  POSSION CRUSTACES SOJA SESAME

P00 RAOSBISHOO
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