LE CALICE DU GEVAUDAN
R X

EVENING SET MENU

STARTERS

Mixed Salad

Beetroot, sweetcorn, baby spinach, shallot, olive 0il and cider vinegar

Nicoise Salad

Tuna, sweetcorn, hard-boiled egg, tomato, baby spinach, black olives, olive oil and lemon
Aveyron duck paté & salad

Egg cocotte

MAIN COURSES

Sirloin steak
Pepper sauce, fries

Grilled salmon
Rice and vegetables

Chicken breast with mushrooms
B&zby potatoes

Marinated veal skewer
Fries

DESSERTS 8€ / 10€

Cheese platter

Thin crispy caramelised apple tart

Vanilla ice cream

Chocolate fondant

White chocolate ice cream

Ice Creams & Sorbets
Vanilla - Chocolate - Coffee - Caramel - Rum - Lemon - Mango - Vineyard peach - Strawberry - Yoghurt

Caté gourmand

Desserts must be ordered at the start of the meal
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Prices include VAT and service - Allergen list available at reception




LE CALICE DU GEVAUDAN
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KIDS’ MENU

14€

Up to 12 years old

MAIN COURSE

Breaded hake
Chicken nuggets

Ground beef steak

Served with frz'es or pasta

DESSERT

Chocolate doughnut

Crépe - sugar or chocolate
OR

Vanilla-strawberry ice cream pot
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Prices include VAT and service

Allergen list available at reception




