
	 	
  ◊ Kids menu*	 280

- Including one fresh juice

  ◊ 4 courses*	 580
 - Seafood plate / Pasta / Main-course / Desserts

  ◊ 5 courses*	 680
 - Seafood plate / Appetizers / Pasta / Main-course / Desserts

 - Free flow
 - Champagne AR Lenoble Brut Intense Mag 14	 200

Jet fresh chilled seafood platter
-oysters N°2, lobster, ceviche, seafood market-

 

Signature appetizer combination
Gravlax salmon
Foie gras ‘royale’

Soup or consommé of the day
Egg Benedict
Veggie salad

Linguini
tomato sauce and Taggiasca olives

Pan-seared salmon with curry oil
cauliflower variation and satay sauce

Duck breast with spices
parsnip and pear mash, baby spinach

Secreto Iberico pork
Paimpol coco beans, tomato and tarragon

Assortments of desserts and sorbets

TO START

Soup of the day

TO FOLLOW

Linguini with -fish or chicken-

TO FINISH

Assortment of desserts and sorbets



Aquarelle de C
écile H

udrisier ©
 - Frédéric Vardon Le 39V Restaurant

Automne - Hiver 2018


