Menu Plaisir

From Tuesday February 21 to Friday February 24" 2012
This menu (s based on market proaucts and renewed every tuesiay
The courses are cooked exclusively with Ligurian extra virgin olive ol
This meru s only served at lunchtime

Sarimp
Roasted SNrimps with baby fava bean vindigrette
Sun—aried tomato ana ved head cheese
or

Pissaladiere
Thin pissaladigre tart with Taggiasche olives
provengal mixed greens
or

Lentils
Smoked duckling witn «du Puy> green lentils

* ¥ ¥

Cod
Roasted cod with saffroned Stockfish estouffade
«Bellota> [berico nam
Or

Beef
Ast—apilled «Montana> beef
potatoes with «Heur de o>
eqgplant &< piguillo pepper's
Or

Vegetables
Carvaroli risotto of qolden spiny artichokes

* ¥ ¥

Cheese
Fresn and mwatured cheeses

Or

Fruit
«Pure Arabica> coffee sponge cake
Liramisu mousse and pistachio ice cream with Sou cherries
Ou
Frozen
pineapple < qinger frozen vachenin
tropical fruit brunoise

Chnf 75 per person
including coffee

A NNE
CE

la table|4!;

Gastronomic rescaurant « La Table 4 Edqard >

Dy Mardi au Vendredi

Dejeaner  72000-14n00
Dinner 19100022100
Sarurday

Lunch Closed
Dinver 19n00-22n0D0

Closed Sunday S Monday

Signature Menu
Served for the wiole table

Roasted Dublin Bay pranns with pistachio
Amdlfi citruses & star anise / cranchy fermel

* ¥ ¥

Grativated camelloni with artichokes
poultry jus

¥ ¥ F

Roasteda Skrei cod
SMoked vegetables /' <a la Plancha> black pudding

¥ ¥ ¥

Simmental beef fillet with duck liver
leek and black truffie potaroes

Fresh and watured cheeses

* ¥ ¥

Crispy chesorut and pure malt wihisky rapoleon
vanilla ice cream

Cnf 770~ per person
Dinner only

Tasting menu a <[ huile & 'olive nouvelle»

Mediterranean Sun
served for the wiole table

Flame—briled twia / smoked eqqplant casiar
bottarga toast

<Terre Borwane First pressure olive oi>
* ¥ ¥

Dublin bay prawrs, verus clams / calamaries with coco beans
arugula leaes & Taggiasche olives
«Poggio ai Santi organic olive oil>

* ¥ ¥

Spit roasted rack of lamb
artichokes and potatoes

«Poggio ai Santi organic olive oil>
Ginger panna cotta with jelly
<First cold pressure olive oil ice cream>

g 135~ per person



Starters Tve Sea Cheeses and dessert

Roastea skrei cod tnp St~

Lobster and winter veqetables Salack e W9~ smoked wveqetables /. <a la plancha> black pudding Fresn and matured cheeses ont 25
Roasted Dublin Bay prawns with pistachio e 48~ Pan—fried scallops Cne 68~ Clementine _ \ )
Amalfi citruses S« Star anise <tatte» potato with Pravier caviar /- cordl Sauce Frozen clementive / «Giranc Marvier> crome brule
crunchy fonvel citrus supremes cnp 25-
) “A la plancho> Scampi and shellfish ravioli on 66 /
Fole gras terrine with basil and Espelette pepper — cw 36~ with Menton lewon and basi hocolate
country bread toast “Manjar> chocoldte molten cake
Vanilla pear balls
Grilled turbor and Stewed leeks cnp 68— qingeroreacs ice cream cnp 25-
Squics inK risotto=stuffed baby calamari e 36=  <Gillardeaw> oyster persillade
Bellota [berico ham
Le Soufhie ]
Sult-crusted seabass Dp o 68 Green chartreuse <LEP> liguor soufflé
borage and SWISS chard greck yoqur't Sorber cnp 28~
roasted thyme potaroes /. rock fish jus soned. for two people
Puare Malt
Crispy chestnut and pure walt wiisky napoleon
B/ﬁ@k 77'“% f /9 Thﬂ F arm qingerbreads ice cream enp 25~
Frozen
Calf's sweetbreads with wild laure! cnt 56~ Zsofg h%a;jg Amdlfi citruses e 25~
Artichoke camelloni /- black truffe Sortor prime baby fava beans and qreen asparaqus
and. artiswdl ricotta cheese / crispy Reggiano cheese it 46—
«Label Rouge> lamb from <le Poitouw Cop 64~
Grilled scallops with brocoletti Starter greens / eqaplant caviar & veqetables
sucring salack witn black truffles and sun—dried tomaroes cnp S8~ :
Simmental beef fillet with duck liver tne 69~
Cream of artichoke soup with <primear> oil leek ands dack Truffle potatoes
ricotta and burrata cheese ravioli with black truffles g 26—
Roasted Orwdlingen suckling pig duo cop S&~
Pan frie a /oie 9as X 1ibs crispy pig's trotter pie / romaine in a mustard vingigrette
Yack truffles and potatoes cp 52~
Spit—roastea «Mieral> duckling with citruses pp. Cof 62—

Tagqiasche olives and Saranak pepper thigh e for o pocple .



