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Cold starter

CAVKNAC Hot gtrarter

Main course

Cheese plate
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Desert
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Cold Stanters

Three colors tomatoes & Burrata

Pan fried foie gras in a fig sauce

Duck foie gras on a bed of mixed leaves

I'oie gras marinated with Armagnac and truffles on ice
Half a lobster served with salad

Salmon Gravlax

Grilled black tiger prawns on mixed leaves

Local oysters with shallot vinegar

Pan fried scallops seasoned with Gruissan rock salt

FHot Starlers

Seafood and vegetables gratin

Snails cooked in a typical Carcassonne sauce
Snails cooked in a typical Carcassonne sauce
Oysters gratin

Char grilled duck « Cafe de Paris » sauce
Leg of lamb roasted rosemary

Piece of beef « Marchand de vin » sauce
Suckling piglet with Corbiéres honey in its own
Cassoulet, a traditional dish of the area "
Confit duck leg and mushroom sauce
Kidney of veal grilled on a metal plate
IFish of the day

Ask for the allergens list - Beverage at the re —



Coffee Creme briulée

Soft Chocolate Cake & Vanilla Ice Cream
[Lemon Pie Revisited

Chocolate Profiterole

Caramelized Apple Tart

White Lady Ice Cream

Seasonal Fresh Fruits

Colonel (Lemon Sorbet & Vodka)

Ice Creams & Sorbets
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