Jlenttns'e g N o

Mise en bouche

Confite gizzard, tahini & onion siphon

Duck foie gras, tonka beans, pear fruit
jelly & vin jaune

Sea scallops, celeriac pressé, summer
truffles & Noilly-orange consommé

Seasonal vegetable & Pata Negra ham

Segala veal, glazed carrots, kumquats,
chicory & veal juice

French cheese selection
Pré dessert

Praliné millefeuille, Kalamansi jelly &
praliné-lime sauce




Jiintons

Gourmet dinner

120€

Z

“Love & greed” offer
with :

1room “Bastide” at the Hotel ****
2 Cocktails

2 Gourmet dinner
Drinks not included

2 Breakfasts
399€

Marrintons

Book your romantic evasion now !

07.71.13.98.27
gerdelatsoniaegmail.com




