French Menu
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Served period / 4 January 2024 — 31 March 2025

Smoked Atlantic salmon with sour cream, vegetable and lemon
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Seasonal soup
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Sautéed scallops and squid with roast zucchini and mushrooms,
black olive sauce
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Pan fried beef sirloin with sautéed potatoes and anchovies
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Sesame blanc-manger with fruits compote
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Freshly baked bread
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Coffee or tea
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