DINNER CRUISE - 6 PM

Spring - Summer 20717

Lightly seared Bonito fish, avocado and artichoke heart with sesame vinaigrette
Poultry terrine with pistachio and foie gras, onion and raspberry condiment
Soft-boiled eqgg, smoked duck fillet nuggets and crisp green vegetables

Chilled green asparagus soup, burrata mozzarella and almonds

Sea bream royale, caponata and basil pesto
Herb crusted saddle of lamb with creamy polenta gratin
Farmhouse yellow chicken, mashed potatoes and rosemary jus

Beautiful shrimp, fregola sarda and bouillabaisse jus

Cheese of the day matured by our Maitre Fromager, La Ferme d’Alexandre
Vanilla cream puff with chocolate sauce
Strawberry tartlet with basil syrup and lime zests
Small pot of Itakuja chocolate cream, orange and hazelnut financier cake

Vanilla-raspberry vacherin cake with red berry coulis

Document not contractual. Menus may be changed without notice. Menu valid from April 4th to October 2"4 2017. Set menu for 15 persons or more.

Excessive alcohol is dangerous for health. Drink in moderation. © JP Salle, Visitln. Non contractual pictures.

Pays d'Oc Chardonnay Viognier PGI*, PDO Minervois Terroir”,
Mineral water and coffee

"One bottle (75¢)) between four people
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