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LA TABLE
April 2026 Menu

Starter
White asparagus panna cotta, ham with parmesan
Giant tiger shrimp, mango, avocado, tahini and soy

Pan-seared foie giag with auhiok iandfeold shald gt dug;
Nordic bread, Paris mushrooms

Starter of the day

Main Courses

Sicilian-style orecchiette, cauliflower, garlic
and sehatla:

Cod loin, eggplant, pomegranate sauce vierge
Beef is back, Cantal cheese gratin, red wine reduction
Dish of the day

Cheese Plate

Desserts

Lemon and bergamot feuillantine
Pear and almond tartlet, salted butter caramel
Crispy pistachio fondant

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

Vegetarian or vegetarian option available
Our restaurant is open from Monday to Friday, from 7 p.m. to 10 p.m.
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	LA TABLE
	April 2026 Menu
	Starter
	White asparagus panna cotta, ham with parmesan           €14.0
	Giant tiger shrimp, mango, avocado, tahini and soy       €14.0
	Pan-seared foie gras with a hot and cold shallot duo,    €15.0
	Nordic bread, Paris mushrooms
	Starter of the day                                       €13.0

	Main Courses
	Sicilian-style orecchiette, cauliflower, garlic          €17.0
	and chili
	Cod loin, eggplant, pomegranate sauce vierge             €19.0
	Beef is back, Cantal cheese gratin, red wine reduction   €20.0
	Dish of the day                                          €19.0
	Cheese Plate                                             €6.50

	Desserts
	Lemon and bergamot feuillantine                          €8.00
	Pear and almond tartlet, salted butter caramel           €8.00
	Crispy pistachio fondant                                 €9.00
	Dessert of the day                                       €9.00
	Lys Menu Starter – Main Course – Dessert                 €32.0
	Children’s Menu                                          €12.0
	Amuse-bouche
	Minced beef steak, new potatoes
	2 scoops of ice cream




