ST TGES

BOUTIQUE & SPA

VY

HOTELS

by Majestic Hotel Group

August 23rd / 23 Adut

Welcome appetizer / APERITIF DE BIENVENUE
White asparagus with cod and its Pil Pil
ASPERGES BLANCHES AU CABILLAUD ET SON PIL PIL

Starter / ENTREE
Scallop with celeri parmentier & summer fruits
COQUILLE SAINT-JACQUES AU CELERI PARMENTIER ET FRUITS D'ETE

Main course Fish / PLAT PRINCIPAL POISSON
Bluefin tuna with marinade, grapefruit & watermelon
THON ROUGE AUX POISSONS MARINES, PAMPLEMOUSSE ET PASTEQUE

Main course meat / PLAT PRINCIPAL VIANDE
Matured veal ingot with cherries & potato millefeuille &
LINGOT DE B(EUF MATURE AUX CERISES ET MILLEFEJ&LE DE POMI\‘A/E

Desse‘rts'i DE%SERTS
White chocolate, candleC;Walnu c)&g'a"
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Selection of wines and champagnes by our sommellgr
, _ Coffee anf infusions service /
SELEGHON DE VINS ET DE CAVAS PAR NOTRE SOMMELIER
SERVICE DE &ZAFE ET D'INFUSIONS ‘
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85€ per person /85€ par personne
’ 10% vat included / 10°/o TVA mcluse
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