Wednesday 14 February

Va(ve i he's Dau(

dihh@!’

Welcoming from 7.00 pm

AMELYS

LE ROYAL RESTAURANT

Nenu

Petals of SCGUOPS served es o ceviche
Passion fruit jelly

~C

Cudoﬂe of o(uc;h foie Sms

Smoked red tuna
Fertility apple, middle east cherry

~

WLi‘fe La(ibu‘f lnear:‘f "Ha(iah (over"

Leek tagliatelle, parmesan cream,
Colonnata bacon, egg yolk coulis

~~

Barbarie ducuiwj é;o{&ed ih Z wat?s

Its fillet roasted & served pink
its leg preserved with tangerine
infused in mulled wine,
unctuous of ginger & sweet potatoes

~

Apple crush
Fresh cheese & horseradish,
..,...”,_gyxe‘th:ut cranberries & tarragon

Fave —

~~C

le lm1 Heert
Entremets to break...
cream of dark chocolate 70%
Plantation “La Laguna” Guatemala,
indian mango & sichuan pepper confit

115 € fpers.

(Exc(uo(imj beverases)




