~_ Les
soirées
musicales

MENU
SATURDAY 7 MARCH

Starter
Salmon confit in olive oil and citrus,
green asparagus and horseradish cream

Main course
Rack of veal roasted with herbs crust,
eggplant cream and sundried tomatoes
and parmesan polenta

Dessert
Gianduja : fondant chocolate in crunchy shortbread,
with an exotic fruit heart



