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Brasserie
Francaise

MENU

5 SERVICES 95%

Les Botanistes

AMUSE-BOUCHE
SANDWICH DE CHIPS DE PATATE DOUCE

Créme de Tofu Fumée aux Algues

Sweet Potato Chips Layered with a Smoked Algae Tofu Cream

ENTREE FROIDE | COLD APPETIZER
POIREAU

Riz Sauvage, Capucines, Vinaigrette Citron, Moutarde Dentelée
Leeks with Wild Rice, Edible Flowers, Lemon Vinaigrette and Mustard Leaf

ENTREE CHAUDE | HOT APPETIZER
PETONCLES

Pommes de Terre, Gel de Citron Réti, Olives, Pétales d’Oignon, Vinaigrier, Basilic

Scallops with Potatoes, Roasted Lemon Jelly, Olwes, Onion Petals, Vinegar and Fresh Basil

PLAT PRINCIPAL | MAIN COURSE
MAGRET DE CANARD LAQUE

au Miel et Sésame, Salsifis, Sarrasin, Echalotes Marinées, Au Jus, Garni avec Vrilles de Pois
Honey and Sesame Lacquered Duck Breast, with Salsify, Buckwheat, Marinated Shallots, Au Jus, Garnished with Pea Shoots

DESSERT
PANNA COTTA AU TOPINAMBOUR

Praliné aux Champignons, Texture de Camérises
Panna Cotta made with ferusalem Artichokes, Mushroom Praline and Wild “Berry Blue”
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