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Corchtails

Two cups of « Maison Jacquart» Champagne per person and unlimited fruit juice

Three salted canapés per person

158 Dharters

Seared foie gras with apple

Lobster Risotto, Lobster medallion and juice

Ond earters

Gambas roasted with rum and caramelized red onion chutney

Norman hole
%‘n Courses

Fillet of beef with viennese style truffle, cannelloni a la Forestiere with Champagne sauce

Bass fillet, granny smith apple with horseradish sauce on mashed potatoes

Cheese

Three cheese plates and Mesclun

Oessents

Individual black Forest
Orange and dark chocolate macaron

Wedding cake*

% @ %(A bottle of wine for three persons)

Loire Pouilly Fumé domaine Champeau
Montagne Saint Emilion Cht Guadet Plaisance

Eaux minérales et Café

Our dishes may vary slightly depending on the season and the number of guests
A unique choice in the menu for all your guests
*in option



