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Gurnard, pan fried with scallops & prawns
In a white wine cream sauce. Served with
mesculin and potatoes gratin.

Oven baked Salmon on cous cous topped with
asparagus and hollandaise sauce.
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Baby Pouissons stuffed with wild rice and
pinenuts. Served with fresh beans and
potatoes gratin.

Creamy Chicken & mushroom fettucine served
with salad.

Sirloin of beef served with caramelized
onions and baby beetroot, fresh vegetables
and potatoes gratin.

Samb
Rack of lamb seasoned with rosemary and
served with roasted vegetables or salad.



Lamb shank pie served with potatoes gratin
and vegetables.
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