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Gastronomique

LE GRAND BLEU
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Lot Wowas e Granid W

EVERYTHING HOMEMADE WITH
PASSION FOR 19 YEARS

3 COURSES : STARTER + FISH OR MEAT + DESSERT 3 COURSES : STARTER + FISH OR MEAT + DESSERT
48 EUROS 62 EUROS
4 COURSES : STARTER + FICH + MEAT + DESSERT 4 COURSES : STARTER + FISH + MEAT + DESSERT
64 EUROS 86 EUROS
L’ INVAL TROUT BRINED, VEGETABLES IGP PERIGORD FOIE GRAS COOKED IN A TOWEL
PICKLES, MANGO AND GREEN PEPPER SORBET WITH CARROTS AND ORANGES
— 0 Q. — Q < —
COD FISH COOKED WITH A BLOWTORCH, STURGEON &
PATATOES AND BLACK OLIVES MOUSSELINE ARTICHOKE RISOTTO, SMOKED STURGEON
ACCOMPANIED BY ITS WARM VINAIGRETTE FOAM AND BEETROOT CARAME

RED BELL PEPPERS AND TOMATOES CANDIED

DUCK BREAST COOKED AT LOW TEMPERATURE, PERIGORD BEEF ON CABBAGES
VANILLA GREEN BEANS CREAM AND CANDIED VARIATION WITH PEANUTS AND
CAROTS HAZELNUTS PUFFS
SHORTBREAD AND YUZU CREAM, CACAO MACARON & NABIRAT STRAWBERRIES
BASIL ICE CREAM WITH A TARAGON CREAM AND COCONUTS
SORBET

_PAN-FRIED FOIE GRAS & LANGOUSTINES UMAMI 4 . 7% -PAN-FRIED FOIE GRAS & LANGOUSTINES UMAMI
STYLE STYLES
10 EURO SUPPLEMENT 8 EURO SUPPLEMENT
_CHEF'S STYLE CARAMELIZED SWEETBREADS IN % o -CHEF'S STYLE CARAMELIZED SWEETBR;S?; }I;;
BUTTER

10 EURO SUPPLEMENT § EURO SUPPLEMENT
“TRUFELE BRIE SERVED WARM AND CRISPY y “TRUFELE BRIE SERVED WARM AND CRISPY
SUPPLEMENT 12 EUROS SUPPLEMENT 12 EUROS
~ IMPERIAL MANDARIN SOUFELE WITH SMOKED _ IMPERIAL MANDARIN SOUFELE WITH SMOKED
MADAGASCAR VANILLA ICE CREAM %27 MADAGASCAR VANILLA ICE CREAM
10 EURO SUPPLEMENT SUPPLEMENT 8 EUROS
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MARKET MENU
VEGETARIAN Lunch Only CHILDREN’S MENU
MENU Thursday to Saturday (Up to 10 years old)
(Except Public Holidays) Starter + Main Course +Dessert
Starter + Main course + Dessert
(1glass of Wine & Coftee included) 24 euros

On Request
30 euros



Le Grand Bleu


