
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€ 
Oysters from le Cap-Ferret Half-dozen  18€ 
Oysters from le Cap-Ferret dozen  28€ 
 
 
 
 
 
 
 
 
 

 

 
Our starters 15€ 
 
Homemade duck foie gras terrine, confit shallots and buckwheat 

 Poached egg, chopped tomatoes, ham pieces, ratatouille sauce and walnuts 
Trout in gravlax style parsey oil, beetroot and horseradish 
Mushroom, almond and snails crumble with parsley and garlic    
seasonal gazpacho, lemon cream, herbs salad and granola with honey 
   

Our main courses 25€ 
 
Fresh tagliatelles, morels mushroom and shallot cream, tomatoes and hazelnut pesto 
Duck confit from m. Laleu, well-seasoned jus, beetroot and citrusfruit 
Breaded duck breast from Maison Laleu, served with gribiche sauce and potatoes (+8€) 
Half-cooked red tuna steak, coconut cream, sesame, soya, and glazed vegetables (+8€) 
Milk-fed lamb, stuffed tomato with lamb neck, lamb chop, rocket and hazelnuts (+10€) 
 

Our desserts 10€ 
 
Cheeses plate 
Crème brûlée with bourbon vanilla 
Walnuts Millefeuille 
Chocolate fondant with praliné 
Strawberry Vacherin 
Three scoops of ice-cream 

Menu 35€ 
Starter + main + Dessert 

For the little gourmet until ten years old : 

« ½ portion = ½ price » 

 


