Restaurant « Lo s Comromands»

Jean-Paul Picque, Chef dg Cuising, & Cédric Boissart, Sgecond de cuising,
vous pr¢segntent

Carte Printgmps — €t¢ 2010.

entrézs ~ Starter

Terring dg Foig Gras ¢t millgfeuille dg Rhubarbe au parfum de Fraise
Puck liver pate & stewed rbabarb millefeaille

Saladg printanigre croquanteg au Pistou
Mixed crisp vegetables with « pistou » sauce

Puo deg Tete dg Veau croustillante ¢t Usperges, Balsamique ¢t huilg dg Noix
Crispyg calf’s head with asparagus in a balsamic vinegar and walnat oil

Tartarg dg Saumon frais ¢t fum¢ aux Amandges facon Opéra, ergme fougttée au Citron Vert
Raw salmon and smoked salmon in a millefeuille wag with lime flavoured whipped cream

Tarte fing aux €scargots ¢t piperade, ergme d’ @il doug
Thin tart with snails, piperade and sweet garlic saace

Ceuf Cocottg aux lbangoustings ¢t ecrgme de Morillgs
Coddled ¢gg with Publin Prag prawns & morel mashrooms in cream sauce

Poissons - 7ish

Tourngdos deg Thon, saucg Migl ¢t S¢same
White tuna tournedos in a honey and sgsame sauce

{ilg dg Raig au beurrg deg Persil, julignng deg [¢gumes
Skate wing with vegetables in pairsieg sauce

Brochette de Gambas maringegs aux ¢pices ¢t rizotto er¢meux
Spicy marinated King prawns on a skewer with creamy risotto

Porade Royalg gn ¢eaillgs dg Pomme dg Terre
Gilt-head bream in a crust of thinly-sliced potatoes

Noix dg Saint Jacques au Noilly
Scallops with creamy sauce with Noilly
Is’assiszttsz Végétar’iznnz - Vegetarian main course

{ssortiment de leggumes, rizotto ergmeux ¢t petite Omelette
Mixed Vegelables & fried mashrooms with Omelelie
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Viandgs - slcar

Noisgtte d’dgngau ¢n erodte dg Champignons dg Paris,

Tartelgtte au caviar d’dubergings ¢t Parmegsan
Medallion of lamb in a crast of “Champignons de Paris” mashrooms

served with aubersgine caviar and parmesan cheese

Grgnadin dg Veau roti ¢t ergme aa lard fum¢
Thick medallion of veal with puree of broad beans and vegetables sauce with smoked ham

Soupigre dg Ris dg Veau aux Girollgs gn erodte dorée
Veal sweetbreads and chanterelle masbrooms casserole

Filet dg Boeuf ¢t ses trois beurres, pogl¢e de Haricots Verts frais
Fillet of beef served with three sauces, pan-saualéed siring beans

Magret dg Canard ¢t compote dg pommes Granny, saucg Canngllg
Puck breast fillet with stewed “Granng” apple and cinnamon sauce

Fromages - cheese

Chariot dg fromagges
Selection of french cheese

Quenellg de Petit Billy au vin blane ¢t Ciboulette
Creamy cheese with white wine and chives

Pesserts - pessert

(*) & commander gn d¢but dg repas gn raison du temps de pré¢paration

(%) to be ordered at the beginning of the meal due fo the length of preparation
“Tatin aux {bricots caram¢lis¢s, nid dg glace Imandg
Tart tatin with caramelized apricols and almond ice cream

€ntrgmet Chocolat Noir ¢t eogur ergmeux a 'Orange
Park chocolalg filled with orange marmelade

Verring dg Mangug ¢t crgme [¢gere a la Vanillg
Aango served with light cream with vanilla flavour

Trio dg Chocolat ¢t praling eroquant
Three different chocolate dessert

Sushi d’fInanas, glace au lait dg Coco & Citron Vert, sauce Pinacolada
Pineapple and rice in a sushi wag served with coco and lime icecream

*rdoisg de FPruits Rouges ¢t son trio dg Cregmes Fougttées a la Cantilignng
(Praisg & cregme au Basilic - Pramboisg & ergme au Vin Rouge €picg - Cassis & cregme & la Vanilleg)
Three red fruits served with whipped cream in different flavours

Palette dgs Bois Gourmands
Selection of desserts from “la Carte”

Nous vous remereions de votrg indulgegnce si 'un dgs produits sur cettg cartg venait & manquer.
we apologize if one dish should not be available fodag.
Prix nets, tages ¢t serviee compris - 7/ rates include taxes and service

odt 2010

20€

24€

26 €

28 €

25 €

12€

e

10 €

10 €

M€

€

12€

12€

12€



