T A S T I N G BRASSERIE LA COU?OLE
Meww

APPETIZER
COLD VICHYSSOISE WITH WHITE BALSAMIC VINEGAR
MINI CROUTONS AND DRIED MEAT

7
/ COLD WHITE ASPARAGUS WITH PRIMAVERA VINAIGRETTE
4 RAW HAM AND PARMESAN

OR

SMOKED CHAR ON A MARINATED FENNEL CARPACCIO WITH BABY GREENS
SPICY SAUCE

W

U

l\/\ONKFISH AND PRAWN MEDALLIONS WITH GARLIC AND LEMON BUTTER
CARNAROLI RISOTTO WITH PAELLA SPICES
GREEN ASPARACUS BOUQUET

OR

TOURNEDOS OF BEEF WITH MADAGASCAR BOURBON PEPPER
CREAMY MOREL SAUCE
BERNY POTATOES WITH ALMONDS
SPRING VEGETABLES

STRAWBERRY AND LIME VELVET ON VANILLA BRETON SHORTBREAD
RHUBARB COMPOTE QUENELLE
PASSION FRUIT COULIS
STARTER CHF 21.-
MAIN COURSE CHF 48.-
DESSERT CHF 14.-

COMPLET MENU CHF 78.-




