
C A R PA C C I O  D E  C A N A R D
Thinly sliced lightly smoked duck with Comté, pickled 

shallots, Dijon mayonnaise, chives and croutons.

T O U R N E D O S  F L A M B É
Cognac-flambéed beef fillet with green pepper 

sauce, green beans and pommes Anna.

F I G E S  E T  B E T T E R AV E S
Grilled figs and roasted beets. Served with salad 
frieze, hazelnuts and browned butter vinaigrette. 

C H O U  P O I N T U
Roasted pointed cabbage and fried goat cheese with 

spicy carrot cream, oyster slices and pickled pumpkin.

F R E N C H  C H E E S E S
Cheese from our favorite French regions. 

Served with a fig and nut cake.

C R È M E  B R Û L É E
Classic with vanilla and crispy caramel.

1090  K R
Incl. a game of boules with a guide who 

gives tips, and adds a competitive spirit.
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