DINNER CRUISE - 6 PM
Autumn-Winter 2017-2018

Fine cream of lentils, fresh goat's cheese with herbs and chermoula spice
Veal and poultry paté en crodte with foie gras, king oyster mushroom condiment
Poached egg in a red wine sauce, mushrooms and toast with foie-gras

Duo of salmon tartares, white radish and watercress shoots

Fillet of hake, white beans with piquillo peppers, sauce américaine
Roast poultry supreme, mushrooms, new potatoes and velvet sauce
Braised beef cheek in red wine, Chinese artichokes and parsnips, cream of onion

Pork belly, black pudding and roast apples, mustard sauce and potato mousseline

Cheese matured by our Maitre Fromager
Vanilla rice pudding with a custard sauce emulsion
Cream of yuzu on shortbread, speculaas crumble and meringue
Baba au rhum with coffee, Baileys cream and rice puffs

Profiterole éclair with chocolate sauce

Document not contractual. Menus may be changed without notice. Menu valid from October 34 2017 to March 31st 2018. Set menu for 15 persons or more.

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

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

"One bottle (75¢)) between four pegple

BATEAUX PARISIENS
A Sodexo group company

At the foot of the Eiffel Tower - Port de la Bourdonnais - 75007 Paris
Tel: +33 176 64 14 45
www.bateauxparisiens.com




