LE BISTRO DU CENTENAIRE

TO SHARE

SELECTION OF EXCEPTIONAL CHEESES
CHEF'S CHARCUTERIES SELECTION

OUR NEUVIC CAVIARS

“BAERII" - 30G
“OSCIETRE” - 30G

OUR OYSTERS FROM CAP-FERRET

HALF DOZEN
DOZEN

STARTERS

BEETROOT GASPACHO WITH RAIFORT CREAM
HALF-COOKED FOIE GRAS, ONION COMPOTE
TROUT CEVICHE, CITRUS FRUITS AND BUCKWEAT
DUCK RILLETTES WITH ONION COMPOTE

MAIN COURSES

DUCK BREAST IN BREADCRUMBS, BLUEBERRY AND GINGER SAUCE, FRIES AND SALAD
CURRY FRESH TAGLIATELLES, PESTO, ROCKET, DRY TOMATOES AND FRESH CHEESE
STURGEON FILET WITH VIRGIN SAUCE AND RATATOUILLE

PORC RIBS WITH PASTIS AND HONEY

DUCK CONFIT, FRIES AND SALAD

DESSERTS

CHEESES PLATE

CREME BRULEE

STRAWBERRY SOUP WITH MINT AND LEMON CREAM
HALF-COOK CHOCOLATE CAKE WITH SALTED CARAMEL
WALNUT MILLEFEUILLE

ICE CREAM (3 SCOOPS)

DAILY MENU
25€ KID'S MENU
[5€
STARTER
TERRINE
MAIN COURSE
CARBONARA TAGLIATELLES
DESSERT
SCOOP OF ICE-CREAM
Available every lunchtime, excluding weekends and
public hollidays.

25€
25€

87€
97€

18€
28€

12€
21€
16€
13€

25€
21€
22€
23€
22€

12€
9€
1€
10€
12€
9€



