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DEJEUNER RIVE GAUCHE

Menu en 4 étapes

ENTRETES

Tartare de saumon a la mangue,
fraicheur de coriandre et vinaigrette acidulée
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Créme de courgettes et asperges vertes
a I'huile de paprika fumé, crottons doreés

PLAT

RoOti de noix patissiére de veau a la citronnelle,
jus court et mousseline de petits pois

DESSERT

Croustillant Passion-Vanille
Biscuit génoise, Gavotte chocolat au lait,
mousse passion-vanille, glacage passion
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RIVE GAUCHE LUNCH

4-step menu

STARTERS

Salmon tartare with mango,
fresh coriander and acidulous vinaigrette
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Cream of courgette and green asparagus soup
with smoked paprika oil and golden croutons

DISH

Roast veal in pastry sauce with lemongrass,
reduced gravy and pea mousseline

DESSERT

Passion Fruit and Vanilla Crisp

Sponge cake, milk chocolate Gavotte biscuit,
passion fruit and vanilla mousse, passion fruit icing
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