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30 Euros per person (drinks excluded)
Included in the study packages
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Clafouti of broccoli and green cauliflower
with shrimps, shellfish sauce

Red fruits and passion fruits

crispy cake
Chipped beef by
, Fried fillet of green pollak, with Sechuan pepper,
Brussels chicory salad emulsified chives fresh vegetables Creamy cocoa cake, arabica sauce

with nuts and Roquefort cheese and duo of season

of Basmati and wild rice

Lemon pie with meringue

Belle Nigoise Salad Fried tenderloin

with tapenade juice,
Parmentier potatoes Fresh fruit salad and its sorbet
and candied tomatoes

Roasted back of salmon

Goat cheese crispy with butter sauce

and its fruit tartar with balsamic vinegar _andits leeks
just stewed with butter ) )
Baked apple with almond dressing,

Fricassee of rabbit sea salted caramel
with mustard seeds,
carrot and cumin

mousseline Exotic fruit cream dessert,
passion fruit sauce

Provencal cake,
salad and tapenade dressing

Andalousian Gaspacho and its small garnish
of peppers, cucumber and fried sippets




v

Hétel

West-End

W o i W

NWICE

(67 (1" ®(UB

38 Euros per person (drinks excluded)
8 Euros extra charge on study packages
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Delicacy of nougat

. R and its orange cream
Egg-plants caviar « a la Provencale »,

croutons of tapenade

Trilogy .
of Mediterranean fishes, Roasted fillets of duck West Indian dessert,
. rouille sauce oasted fillets of duck, exotic sauce
Terrine of vegetables polenta cooked au gratin
Red mullets Sweet chocolate shortbread

in pesto dressing, with Sechuan pepper and custard sauce

Savoury pastry in seafoods, baked custard of ratatouille |

curry sauce

Crispy cake of coffee
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sweet red pepper sauce i with olive juice
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! and its arabica sauce
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45 Euros per person (drinks exluded)
15 Euros extra charge on study packages
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Salmon in star-shape pickled in lime,
salad
and supreme of orange

Roasted ribs of lamb
in herb crust,
candied garlic

and vegetable of season

Fresh fruit gaspacho
with mint
and its sorbet

Candied tomatoes cluster

in rosemary oil Fillet of sea-bass
cooked « & la génoveése » and orange butter with honey, and its coulis
mashed potatoes
with olive oil

Tiramisu

Half-cooked duck foie gras . .
with vanilla custard sauce

flavoured with balsamic vinegar
and Guerande salt

and candied tomatoes

and mozzarella balls with pesto with stewed fennel " Chipped fillets of duck Red fruit charlotte
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60 Euros per person (drinks excluded)
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Lamb lettuce
and crumbled crab,
supreme of grapefruit

Panned duck foie gras on toast,
caramelised apples

Salmon tartar duo
with coconut and spring onion

Plain red mullet
roasted in virgin sauce,
fine ratatouille
with rosemary

Monkfish and bacon rolls,
tomato petals
candied with garlic

Fillet of sea-bass
on a braod beans'risotto,
spiced gravy

Saddle of lamb
with candied garlic,
polenta and spinach

millefeuille

Panned fillet of beef
in Porto,
Amandine apple

Fillets of duck with spices
and its vegetable tian
« a la provencale »

Sweet gourmet plate
of Le Siecle

Chocolate and pistachio cake
and its pistachio cream

Red fruit Panacotta
and its macaroon
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35 Euros per person (drinks excluded)
5 Euros extra charge on study packages

3OHDVH FKRRVH IRXU VROH PDLRQVARXDFPARAQRUWIDWEHAROJRZLQJ VXIJHVWLR
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Iced cucumber and mint soup,
reduction of Balsamic vinegar

Tiramisu,
White onion and anchovy Provencal tart Fish saucrkraut coffee custard sauce
and its juniper flavoured butter sauce

Belle Nigoise Salad or
Red fruit charlotte
Yellow hake fillet with stewed leeks, and its coulis

Caviar of egg plant « a la provencale », red pepper butter sauce

toasts of tapenade

or Cream cheese crumble,

Mint flavoured quinoa salad in tabbouleh style kiwi coulis

Spicy tajine of lamb,
duo of black and white rice,

Mix salad with shrimps, avocado and citrus fruits mango chutney
Three-chocolate cream dessert

Verrine with tomatoes, cucumber,
tuna and cream cheese flavoured with coriander
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38 Euros per person (drinks excluded)
8 Euros extra charge on study packages

3OHDVH FKRRVH IRXU VROH PDLRQVARXDFPARAQRUWIDWEHAROJRZLQJ VXIJHVWLR
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Marinated salmon with lime

and pink berries Back of salmon, Chocolate and caramel pyramid,

tomato concasse with basil creamy caramel sauce
and panned zucchinis with thyme

Mussels « a la Provencale » in gratin or Tiramisu Le Sidcle
Fillet of scorpion-fish
Pasta salad Comté de Nice fagon

with curry and seafood Vanilla and rhubarb dome,

or red fruit coulis

Blanquette of yellow hake and seafood,

Shrimps and avocado in verrine, Pilaf rice Chocolate and coffee cake

cocktail sauce
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38 Euros per person (drinks excluded)
8 Euros extra charge on study packages
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Potato salad
in Piemontese style
Three-chocolate crispy cake,

Veal stew with tarragon, arabica custard sauce

Chipped pieces of lard on a bed of salad backed rice slowly simmerred

with goat cheese and pine nuts
or Pear & caramel cream dessert

and its pear coulis
Fillet of yellow hake with pesto P

« ala génovése »

and its vegetables Fresh fruit panacotta
with flowered honey

Grilled and pickled small vegetables,
reduction of balsamic vinegar

Roquefort cheese toasts
and candied tomatoes with nuts




45 Euros per person (drinks excluded)
15 Euros extra charge on study packages
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Stuffed vegetables « a la nigoise », pesto sauce
Onion and anchovy tart
Fried panisses
Zucchinis fritters
Sardines fritters

Goat cheese crisp cake,
toasts of tapenade

Bagna cauda

Beef chuck braised « a la Nigoise »
and its « orecchiettes » pasta

or

Roasted ribs of lamb
in herb crust,
candied garlic
and ratatouille

or

Sea-bass fried with fennel,
orange butter sauce

Sweet bette chards and pine nuts pie

Lemon mouss crispy cake with orange coulis

Nougat delight with honey and candied lemonpeel

Lemon pie with meringue
and red fruit coulis

Burnt cream with lavander
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5 pieces per person : 10€
10 pieces per person : 19€
15 pieces per person : 28 €
20 pieces per person : 35€

5 pieces per person : 12 €
10 pieces per person : 23 €
15 pieces per person : 33€
20 pieces per person : 39€

5 pieces per person : 14 €
10 pieces per person : 25€
15 pieces per person : 36 €
20 pieces per person : 42 €

Dried tomato and Feta
Olive purée and baby tomato
Mini quiche
Pizza
Marinated salmon with dill
Tomatoes, mozzarella and pesto

Croustade of sausage and mustard

Samossa with crab
Mix of mini-sandwiches
Onion tart with anchovy
Rolled ham and mixed herbs
Chicken with curry

Mix of sweets

Smoked salmon and dill cream
Rolled ham and mixed herbs
Chiffonnade of Parma ham
Tapenade and baby tomato
Mix of mini sandwiches
Dill cream with lump-fish roe
Tomatoes, mozzarella and pesto
Accra
Chicken with curry
Salmon’s croustade
Vegetables in dips
Anchovy cream

Mix of sweets

Dried breast of duckling
Eggs of trout and its mini blini
Foie gras and figs on toasted bread
Olive purée and baby tomato
Chiffonnade of Parma ham
Vegetables in dips
Prune and bacon
Crispy cake of goat cheese,
honey flavoured and pine nuts
Nem - Accra
Salmon’s croustade
Poultry cake with curry and raisins
Egg-plant caviar

Mix of sweets




Rates per person
and including 1/3 bottle of wine,

1/2 bottle of mineral water, one coffee

Cocktail Packages
(2 glasses per person, soft)

Provence Selection :
A.O.C Cotes de Provence Controlée -75 cl

Bordeaux Selection :
Chéateau Dourthe n°L, mill. 2006 - 75 cl

Bandol Selection:
Domaine La Frégate A.O.C. Bandol
Contrblée -75cl

Ste Roseline Selection :
A.O.C. Cotes de Provence Cru Classé -75 cl

9¢€

14 €

16 €

20 €

Per Drink
Kir with white wine - 12 ¢l 6€
Glass of Champagne - 12 cl 10€
Glass of Champagne Taittinger 1350 €

or Royal Kir - 12 ¢l

Per Bottle
Soda - 25 0u 33 ¢l 4,20 €
Beer (Heineken) - 33 ¢l 5,80 €
Mineral water (Evian, Badoit) - 1L 580 €
Fruit juice - 1L 10€
Alcohol (vodka, whisky, rhum, gin) - 75 cl 80 €
Champagne Cantoni - 75 cl 50 €
Champagne Taittinger - 75 cl 90 €

Open bar Soft & Mineral water

Sangria or Punch - 12c1 & Sodas

Alcohol Package- 4 cl, Wine - 12¢l & Soft
Champagne Package (but Taittinger) - 12cl

Extra package :

Open bar Soft & Mineral water
Sangria or Punch & Sodas

Alcohol Package & Soft

Champagne Package (but Taittinger)

10€
17 €
23 €
29€

6 €
12 €
17 €
22€




