LUNCH OR DINNER IN PRIVATE DINING ROOMS OF RESTAURAT LAURENT
Established by Alain PEGOURET- Executive Chef

Same selection of dishesfor all the guests, at least 48 hoursin advance

ALL INCLUSIVE MENU

230 Euros
VAT 7 % and19,6 % on alcoholic drinks and servide?a included on the prices without charges

APERITIF: Champagne Laurent blanc de blancs 2004,
Muscat d’Alsace 2008 Fallalet, Whikies,
Pineau des Charentes, fruit and tonuates,
served with « amuse-gueules ».

MENU : Lobster as a salad, celery “ remoulade “ andl&uf
or
Crispy French scampi with basil sauce
or
Pan fried duck liver, gratinated celery and trufflacaroni

*k*

Lustered turbot with olive oil, bards and vegetabiea iodized creamy sauce
or
Farmer “Bresse” chicken filled with duck liver, greasparagus from Provence
or
Loin and saddle of baby lamb from “Pyrénées”, bred/kidney with parsley and artichokes

*k*

French cheese selection

*k%k

Baba with Passoa liquor, fresh exotic fruits witthdnspices
or
Modern lemon tartlet
or
Creamy white chocolate and rose, aloe vera ancefirapsorbet

*kk

Coffee & “petits fours”

WINES: Chablis ler Cru “Montée de Tonnerre ” 2068 Raveneau
and / or
Chéteau Clauzet 2008, Saint-Estephe

MINERAL WATER

03.01.2012 (usual floral decoration included, peatiaed menus on request)
This menu as well as the price are guaranteed eriad of 15 days.



