Menu*:
Kir white wine

*%

Marinated trout in Manakara berries, white cheese with herbs, citrus fruits reduction

*%

Roasted poultry breast, mashed potatoes and Jerusalem artichokes, truffle oil emulsion

*%

Praline-flavored chocolate Crousti Eiffel, custard
1 Bottle of wine for 3 at choice:
Chéteau de Lagorce - AOC Bordeaux (Rouge)
Chateau Tariquet - IGP Cobtes de Gascogne (Blanc)
Les Celliers de Ramatuelle - AOP Cétes de Provence (Rosé)

Mineral water & coffee

* Example of menu, subject to modification

Child menu (-12 years old)*

King prawns in mild spices, celeriac remoulade and grapefruit with pomegranate seed vinaigrette
Sautéed cod steak and herb mashed potatoes
or
Roasted poultry supreme and herb mashed potatoes

*%

Tour Eiffel with chocolate and a praline custard sauce

*%x

Soft

* Example of menu, subject to modification



