
Thursday Brasero Evening
B u f f e t

2 0  A U G U S T  2 0 2 6

Nos préparations culinaires peuvent contenir des produits allergènes. Vous pouvez vous informer auprès de nos équipes.
Origine des viandes et poissons : France. Prix nets, taxes et service compris. Les paiements en CB et espèces sont acceptés. 

Please note that our food products and ingredients may contain allergens. We invite you to check with the team.
Origin of the meat and fish : France. Net prices, taxes and service included. Payments in credit card and cash are accepted.

Chef Vincent Thomassin’s sweet delights

Pork chops and jus

Salmon fillets, beurre blanc

Duck breast and jus

Grilled sardines, chimichurri

Vegetarian wrap

Split pea hummus, grilled octopus

Smoked salmon and dill tartlet

Pistou soup

Mixed green salad

Seafood roll, fried nori and citrus

Chickpea and tuna salad

Provençal summer vegetable flan

brasero

starters

desserts

Ratatouille

Aubergine gratin

Grilled baby peppers

side dishes

€75 PER PERSON (DRINKS NOT INCLUDED)
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