BiSTROQUET

LL A
(HEZ ELLES %Mv

Entrées

Pissaladiere, condiment Herbes de Provence, Anchovy € olive
Sardine in Oil, French Bean, Plum e Shiso
Tomato e Peach Salad, Cervelle de Canut
Steak Tartare, Bearnaise Sauce, Panisses

Wild Boar Terrine, Frisee Salad, Fruits Chutney

Mains

Ravioli Beef Nicois

Duck leg, Polenta, Burnt Sweet Corn, BBBBQ (BlackBerry BBQ)
Sauce

Bouillabaisse
Lamb saddle ratatouille, pistou crust

Spicy Gnocchi, Piperade, Roquefort Sauce, Walnut
To share (for 2/3)

Olives rabbit ragu paimpol’s beans

Desserts

Black Forest Ice Cream
Floating Island, Orange Blossom, Pine nut
Apple Brioche, Crunchy Apple, Marigold Sorbet

Banon Cheese, Courgette Flower Tempura, Marrow Cremeux, Elderflower
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