SUGGESTIONS

Lundi Monday

Salade de pois chiches au curry et & la tomate
Calamars & la romaine, aioli au citron vert et coriandre, frites salade
Rose des sables

Mardi

Velouté de pandis & la truffe
Gnocchis aux brocolis, tomates et viande séchée, créme de parmesan
Riz au lait

Mereredi

Salade de pommes, noix et gruyére
Blanquette de volaille, carottes, champignons, riz basmati
Créme de marrons et brisures de meringue

Chickpea salad with curry and tomato

Romansstyle squid, lime and coriander aioli, french fries and salad

Chocolate cornflake cakes

Tuesday

Parsnip soup with truffles

Gnocchi with broccoli, tomatoes, sun-dried meat, parmesan cream sauce

Rice pudding

Wednesday

Apple, walnut and Gruyére salad

Chicken blanquette, carrots, mushrooms, basmati rice

Chestnut cream and meringue pieces

Jeudi Thursday

Carpaccio de bar aux agrumes
Risotto & la betterave, champignons et amandes
Tarte aux fruits facon grand-mére

Sea bass carpaccio with citrus fruits
Beetroot, mushroom and almond risotto

Granny-style fruit tart

Vendredi Friday

Salade de boulghour aux fruits secs et herbes fraiches
Cassolette de poisson au safran, riz vénéré
Sablé breton et sa ganache & la pistache

Entree-plat ou plat-dessert 32

Starter + main course or main course + dessert

Entree+plat-dessert 42

Starter + main course + dessert

Bulgur salad with dried fruit and fresh herbs
Fish casserole with saffron, Venere rice

Breton shortbread with pistachio ganache

Entree du jour

Sarter of the day

Diat du jour

Main course of the day

Dessert du jour

Dessert of the day
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