Restaurant
« LES FILLES DU ROY »

Soup of the day

Seasonal salad
French onion soup
Goat cheese puff pastry salad
Smoked salmon « gourmandise »
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Mushroom puff pastry

Foie gras au torchon
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Osso buco, pasta with butter and its sauce
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Bavette of veal with shallot with red wine sauce,dauphinoise potatoes
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Halinut filet with beurre blanc, baby potatoes, vegetable of the day
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Lamb chops, black pepper sauce,celeri-root mash
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Beef filet, Porto sauce, sweet potatoes fries
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Panned seared scallops,Ricard sauce, celeri-root mash, and vegetables
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Duck breast,celeri-root mash with season vegetables
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Maple syrup mousse cake

- (5

Daily creme brdlée
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Dessert of the day
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Cheese plate
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