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Menu Veltra
ASSOCIATION
Q FRANGAISE Entrée + Plat + Dessert
DES MAITRES Includs : Starter + main course + dessert
RESTAURATEURS (Drinks are not included)

Les Entrees au Choix ‘k

Choice of starter
B3

6 Escargots Beurre d'Ail
Snails with garlic butter
IXHNTDH—Y v O/V2—4FE 61F

Soupe aI'Oignon Gratinée
French onion soup
F=A>r54>—F
Salade Saint-Lazare

Mixed salad with grilled bacon,dried tomatoes, avocado and artichoke
Yo SH—UHSEN—a0>, FS4FITI, FHROIRFR, F—F70FI3—0AY)

Les Plats au Choix ‘k

Choice of main course
A A

Fricassée de Poissons
Fish fricassee
BED7UH vt

Steak Tartare Maison
Raw minced steak with Seasoning
BRI TF—FZINEZIL (LELEADBSTFI2F)

Cuisse de Canard Confite
Legg of duck preserved
Bpa> T

Les Desserts au Choix ‘k

Choice of dessert
T A

Omelette Surprise Mollard
Flambed alaska with Grand Marnier
FS— KRRV TSAIFLLY (S2OFI=TREEDTS2N) SHEDIN 1) F

Sorbets : Framboise, Fraise, Noix de Coco
Sorbet : Raspberry, strawberry, coconut
YN (SIAY—, X fANY—, T33F2Y

Patisserie Maison au Choix
Homemade pastry
BXH—FEFE 7T TEIXTN TS BEADI/INT v X ) —DHH 5 ZRATE

~ o~ o~

All the dishes served are made from fresh or raw products, on site by a team of professionals
We are dependent on fishermen and on seasons. Please excuse us if we were brought not to be able to serve a
dish or to modify the composition of seafood platter

~ o~ o~

M PROFESSIONNEL CONFIRME
Restovecsctocee  TITRE D'ETAT

CUISINE FAITE MAISON

o

Bio Waste




