AHO FINA

Octopus carpaccio
Citrus mashed potatoes, piquillo gel, gallega sauce

Foie gras candy
Foie gras mousse, amaretto & coffee gelatine, almond crumble & spicy mascarpone

Banka trout gravlax
Fennel salad & stracciatella di burrata

Perfect egg
Basque boudin, parsnip cream & ewe's milk emulsion

Oysters plates Les Parcs de 'Impératrice (Lége Cap Ferret)
6 unités: -9 unités: - 12 unités:

Fish of the day
Fish fillet of the day & braised and roasted seasonal vegetables, chef's sauce vierge

Cuttlefish ink pasta
Squid a la plancha

Fish parillada
Risotto of the sea

Rossini beef
Sweet potato mousseline & reduced juice

Beef fillet
Roasted potatoes & pepper sauce

By Laurent Piballeau - Pastry chef

A sweet treat of your choice



