
Le Bistro du Centenaire 
 
 
To share 

 

   
 Charcuteries and cheeses board   25€ 

Caviar de Neuvic  « Baerii » 30 gr  87€ 
Caviar de Neuvic « Osciètre » 30 gr   97€ 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Our starters 15€ 
 
Pan-fried foie gras from Maison Laleu, confit shallots and duck jus (+4€) 
Homemade half-cooked duck foie gras (terrine) 
Beef carpaccio like a tartare (+4€) 
Prawns with coconut milk, indian curry and seaweed salad    
Squash soup with black garlic  
   

Our main courses 25€ 
 
Duck confit from m. Laleu, strong juice, herbs purée and hazelnut butter 
Cod fillet and panfried cabbage with white butter and seaweed 
Stuffed cabbage with foie gras and steam potatoes 
Omelett with cèpes mushrooms, lenses and salad 
Pork pluma marinated with lemon thyme and endive with apples (+5€)  
 

Our desserts 10€ 
 
Cheeses plate 
Crème brulee with bourbon vanilla 
Poached apple with spices 
Puff pastry, hazelnut praline, chocolate and vanilla ice cream 
Walnuts Millefeuille 

Menu 35€ 
Starter + main + Dessert 

For the little gourmet until ten years old : 

« ½ portion = ½ price » 

 


