Restaurant « By W»

log Mgnu du Terroir

Formulg avee €ntrée, Plat, Fromage & dessert 45 €

Saladg printanigre croquanteg au Pistou

Mixed crisp vegetables with « pistou » sauce
Ou/ Or

Tartare de Saumon frais ¢t fum¢ aux dmandes facon Opéra, creme fouett¢e au Citron Vert
Raw salmon and smoked salmon in a millefeuille wag with lime flavoured whipped cream
Ou/ Or
Tarte fing aux €scargots ¢t piperade, ergme d’dil doug
Thin tart with snails, piperade and sweet garlic sauce

Rrrared

Tourngdos deg Thon, saucg Migl ¢t S¢same
White tuna tournedos in a honey and sesame sauce
Ou/ Or
Wilg dg Raig au beurrg deg Persil, julignng deg [¢gumes

Skate wing with vegetables in pairsieg sauce

Ou/ Or
{ssigtte V¢gétarignng (Issortiment de lsggumes, petite Omelette & rizotto erégmeux)
Mixed Vegetables with Omelette & rizotto
Ou/ Or
Magret dg Canard ¢t compote dg pommes Granny, sauce Canngllg
Puck breast fillet with stewed “Granng” apple and cinnamon sauce

Rrirabreds

Duo deg Fromages dg nos Ré¢gions
Selection of two French Cheeses
Ou/ Or
Quenellg de Petit Billg au vin blane ¢t Ciboulgtte
Creamy cheese with white wine and chives
Rrirabreds

Tatin aux dbricots caram¢lis¢s, glaceg dmande dans son nid
Tart tatin with caramelized apricots and almond ice cream
Ou/ Or
Trio dg Chocolat ¢t praling eroquant
Three different chocolate dessert
Ou/ Or
Sushi d’fInanas, glacg au lait dg Coco & Citron Vert, sauceg Pinacolada
Pineapple and rice in a sushi wag served with coco and lime ice cream

Nous vous remereions dg votreg indulgegneg si I'un dgs produits sur cgtte cartg venait & manquer.
we apologize if one dish should not be available todag.

Juin 2010
Prix nets, tages ¢t serviee compris - 7/ rates include taxes and service



