
E N T R É E  

S T A R T E R

Mi-cuit de saumon sauvage
Tartare de racines, vinaigrette de betterave, espuma de parmesan

Half-cooked wild salmon
Root tartar, beetroot vinaigrette, parmesan espuma

P L A T

M A I N  C O U R S E

Filet de faisan 
Choux de Savoie confit, chicon à la brabançonne

Pheasant fillet
Savoy cabbage confit, Brabançonne-style chicory

D E S S E R T

Brownie
Agrumes, vanille

Brownie
Citrus fruits, vanilla

75 € 
p/pers

MENU RESTAURANT  

MENU GASTRONOMIQUE 3 SERVICES
3-COURSE GASTRONOMIC MENU 

RUSALKA  | CONCERT PUCCINI
 25 - 27 - 30 JAN. / 2 - 3 - 4 FÉV. 24  

Sélection des vins, café et mignardises inclus
Wine selection, coffee and mignardises included


