LA TABLE
February 2026 Menu

Starter

Roasted green cabbage, honey, soy, lemon yogurt,
black garlic «

Tuna tartare, beetroot pulp, pickled radish
Foie gras, red fruit jelly, crunchy turnips
Starter of the day

Main Course

Truffle fettuccine, Parmesan e

Salmon blanquette with orange, potatoes and mushrooms
Lacquered duck breast, vanilla sweet potato

Main course of the day

Cheese Plate

Dessert «

Clementine pavlova, lime

Applerand mascarpone  fondant, . ‘green’ apple sorbet
Chocolate terrine, tonka bean, After Eight ice cream
Dessert of the day

Lys Menu Starter — Main Course — Dessert

Children’ s Menu

Amuse-bouche
Minced beef steak, new potatoes

2 scoops of ice cream Q

@ Vegetarian or vegetarian option available , @\
oA A

Our restaurant is open from Monday to Friday, from 7 p.m. to 10 p.m.
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