\//Z'a/pina Menu

[nternational spccﬁa/iﬁcs
(lear basil soup with beef carpaccio
P P

and }Jreacl croutons

Potato cannelloni with deer ragout,

green miniasParagi and braised tomato

Piccata of the calf in the Punch cover with white winejus on

courgette trifolati and roasted Pota’co fissures

After E_ight -~ ParFai’c with nougat sauce,

smaH SPOOX'\ SPOX'\SCS and mint

Antllbastiana/ drinks
Baked sausage ,,gnocclﬂi” on “]cebcrg” saladjuliennc,

cucumber carPaccio and chives vinaigrette

T artar of calf with “[Trisee” salad,

toast bread and egg rvinaigrette

ReFreshing forest fruits buttermilk kcal 51

5oulos and first dishes

Clear beef consomme with herb Pancakes
and Poaclﬁecl quails egg

(Chives cream soup with parmesan bread

and cream }Jormet

[Jome made red Taglio]ini pasta with cream sauce,

gri“ed miniaubergine and cream cheese Praliné

Fotato cam with molten tomatoes, rucola

ancl smol(ed cream C}’ICCSC

Fars]ey risotto with smoked goose breast, Poached clﬂerrg

tomatoes and garclen cress

Main dishes

Feuillete of the turi(eg with chantere”ejus

on carrots and roasted William's potatoes

Rose roasted deer fillet with leek crust
an&juniperjus on stewed red cabbage
and roasted little Potato sheets

Roasted salmon trouts fillet with dill sauce

on sheet sPinaclﬂ and Pasmati rice

Rose roasted medallion of the young Pig
with clﬂerrgjus, sauerkraut and little potato bag

Boiled beef with mustarc]jus

on ]eei( vegetab]es and cookecl Potatoes

(Green asparagus au gratin with parmesan,

tomatoes and Peanut oil kcal 483

Dcsscrt

Lemons mousse tartlets in the tree cake coat

with marinated strawberries and mint

Nougat - semolina clumphng

on Peaclﬂ coullis and almond Parf:ait

Roasted brie with baguct’ce,
marinated graPeFruit fillets and Fig mustard

Re]creshing strawberrg sorbet

Re{:reshing sorbet of the garden fruit



