Dinner Menu

Starters

« La Paloma » - Tomatoes, Creamy Burrata & homemade Pesto
Fried Chicken Rolls

Melon & Ham

« Homemade » Gravlax Salmon & toasts

Beef Carpaccio & salad

Zucchini Flower and Vegetables in Tempura - aioli sauce

Fish soup « Viviers du Pilon »

Sun dried tomatoes, goat cheese & pesto Tart

Main Dishes

Flamed Prawns with Pastis, garlic & parsley
Chicken Wok with mixed vegetables & cashew nuts
Fish Fillet of the day - Virgin sauce

Beef Tenderloin - Chimichurri or Truffle sauce

Pasta of the Day — Chef’s Inspiration
To share (on demand) - Rib of Beel, Lobster, Grilled Fishes

You can accomodate all dishes with vegetables tagliatelle,
rice, french fries or mashed potatoes
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Deserts

Traditional Tiramisu

Delicate hot Apple Tart & vanilla ice cream
Brownie with pecan nuts & vanilla ice cream
Nougat ice cream - red fruits coulis

Fresh Fruit Salad

Gourmet Selection of Cheese

Ice Cream Cup from Barbarac
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