
 

Menu de St. Sylvestre – 
75,00 €  

P r i x  n e t ;  b o i s s o n s  n on  c omp r i s e s  

ENTRÉE 
Soup l ’Onion 

au vin  rouge,  whiskey,  sherry  et  croutons 
Trad i t iona l  F r ench  On ion  Soup  w i t h  c a r ame l i s ed  on i ons ,  w ine ,  

wh i s ky ,  s he r r y  and  me l t ed  c hees e  b ruche t t a    
ooooùùùù        or    

Gambas Poélées au Gingembre et Chilli 
House Speciality panfried Prawns with ginger and chilli 
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TROU NORMAND 
Sorbet  Pomme au calva  
App l e  So rbe t  w i t h  Ca l v ado s  
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PLAT DE RESISTANCE 
Tournedos Rossini 

Prime Cut Beef Filet served on toasts with Foie Gras and Madeira sauce 

ooooùùùù  or  

Filet de Bar  au four  
Baked  S ea  Ba s s  
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FROMAGE 

L’assiette  de  Fromages Affinés  
Se l ec t ion  o f  f i n e  l o c a l  c he e s es  i nc l ud ing  c amember t  au  

c a l vados ,  b l u e  d ’ a v e rgne  e t  b r i e  
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DESSERT 

 

Gateau Foret  Blanc au cognac  
Wh i t e  f o r es t  ga t eau  w i t h  c h e r r i e s  s oaked  i n  c ognac  


