
GRANDE DAME MENU 
Choose an option for the starter, the main dish and the dessert 

STARTER

Blue lobster with celeriac and green apple remoulade
~

Tomato tartlet with cream cheese and olives
~

Melon soup with verbena, cured ham and crispy toast 
~

Pâté-en-croûte with pickled mustard seeds, and Meaux mustard and honey vinaigrette 

FIRST DISH

Maison Vérot savoury pie with meat jus 

SECOND DISH

Duckling fillet with sweet and sour jus, roasted carrots and potato mousseline 
~

Monkfish medallions, lobster bisque and navy beans with confit lemon
~

Tender beef with summer vegetables and Bordelaise sauce

DESSERT

Peach and lemon thyme Vacherin cake
~

Cream dessert with chocolate and buckwheat popcorn 
~

Like a raspberry cake with blackberries and almonds 
~

Baba cake with crème de cassis liqueur and vanilla cream
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DRINKS

Glass of Champagne Devaux 
Three glasses of wine

1/2 bottle of filtered water, still or sparkling Coffee or Tea

MIGNARDISES
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