Starters

HOMEMADE FOIE GRAS, green tomato chutney and grilled toast

PERFECT ORGANIC EGG tomato gazpacho and basil toast

OLD-FASHIONED COUNTRY TERRINE, salad and pickles

CEVICHE OF SEA BREAM wasabi mousse and citrus tempura

WATERMELON SALAD WITH FETA CHEESE, dried shallots, cherry tomatoes and mint
CREAMY BURRATA, MELON,multicolored cherry tomatoes, serrano, balsamic cream, basil, spinach shoots

16€
10€
10€

12€
10€

12€

Meats

THE CRECY BURGER?*, limousin steak 180gr, Saint-Nectaire, red onions confit, salad, tomatoes, BBQ sauce  19€
RUMP STEAK HEART ROSSINI STYLE*, pan-fried foie gras 29€
BEEF TATAKI*, marinade with ginger, soy sauce and sesame oil 21€
IBERIAN PLUMA*, lacquered with honey and balsamic cream 24€
POULTRY SUPREME*, creamy girolles sauce 22€

I'ish & vegetarian

HALF-COOKED SALMON?*, tandoori spices, sesame seeds, bean sprouts 24€
OVEN-ROASTED FILLET OF SEA BREAM*, nantais butter sauce 22€
HOMEMADE PASTA WITH PORCINI CREAM AND TRUFFLES, shavings of parmesan cheese PDO  19€
VEGAN CHILI, rice, guacamole, tomatoes, kidney beans, peppers, corn, vegetable chop 18€

Salads & snacks

FRITTO MISTO*, home-made breaded squid and shrimp 19€
CROQUE-MONSIEUR WITH TRUFFLE AND COMTE CHEESE, arugula and french fries 18€

BRIARD SALAD, romaine salad, melted brie toast, poached egg, bacon, smoked duck breast, tomatoes 19€
CHICKEN CAESAR SALAD, romaine salad, parmesan, hard-boiled egg, tomatoes, cheese sauce and croutons 18€
SALMON CAESAR SALAD, romaine salad, parmesan, hard-boiled egg, tomatoes, cheese sauce and croutons  19€

*choice of accompaniment:

Romaine salad, pan-fried seasonal vegetables, home-made mashed potatoes, thai rice or french fries
Extra charge for accompaniment 4€
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Cheese &

desserts

3 CHEESE PLATE, Saint-Nectaire, brie de Meaux, comté

BANANA/RHUBARB COMPOTE AND MASCARPONE CREAM, crispy crumble
CREME BRULEE WITH BOURBON VANILLA

DARK CHOCOLATE MOUSSE

RED FRUIT PAVLOVA

ROASTED PINEAPPLE WITH HONEY, scoop of vanilla ice cream

Our gourmets
GOURMET COFFEE, assortment of homemade mini desserts
GOURMET CHAMPAGNE, assortment of homemade mini desserts

12€
10€
10€
9€
1€
10€

10€
14€

All our dishes are homemade and made on site with seasonal products




DlSh Of the day - 17€ Monday to Friday & only for lunch

UP TO 11 YEARS 12¢

a Choice of dish* Dessert Choice of drink
@ CHEESY PASTA CHOCOLATE MOUSSE ORANGE JUICE
E BREADED FISH ICE CREAM WATER SYRUP
DIABOLO

*Accompaniment of your choice: homemade mashed potatoes, vegetables or rice

gﬁuﬂcﬂ EVERY SUNDAY FOR LUNCH
FROM 12 NOON

Glass of champagne or welcome cocktail

Continental savoury buffet, selection of home-made dishes from our Chef & salad bar
Sweet buffet, homemade desserts // wine and coffee included

49€ - adult // 24€ - child from 6 to 11 years // 12€ - child from 3 to 5 years
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More about our brunch ‘-

Qiner @MW@&QB@M& AT WILL EVERY SATURDAY NIGHT
UNTIL 20 AUGUST 2022 - FROM 7PM

Glass of champagne or welcome cocktail
Charcuterie board, buffet of starters, hot dishes from our Chef, BBQ skewers, ribs, sausages
Sweet buffet with home-made desserts // selection of red and rosé wines
49€ - adult // 24€ - child from 6 to 11 years // 12€ - child from 3 to 5 years
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Bulffet

Golf initiation every Sunday for only 10€
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Partagez vos photos gourmandes sur les réseaux sociaux #DomainedeCrecy #LePanoramic

@le_panoramic_restaurant @domainedecrecy ﬁ Le Panoramic & Domaine de Crécy




