Diner Lundl 09 sep’cembre 2019

Entrée-Starter
cappuccino de petits pols et ceuf poché
cappucino of peas and poached egg
Plat-Main Course
Magret de canard sauce aux myrtilles-Mini farcement et carottes fanes
Duck breast with blueberry sauce-Mink farcement and carrots

Fromage-Cheese

Notre selection de fromage

Our cheese Selection

Dessert-Desert

Trianow et créme anglatise

Trianon and custard cream

25€

Bolsson non-comprise-brinks not included
Service compris-15%-Senvice ncluded
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Réservation conseillée -To book please call: 04 50 457 02 94

Découvrez le diner proposé chaque solr sur- Discover our Aaily menu
www.gatsoletl.com



