LA TABLE
July and August 2026 Menu

Starter

Tomato gazpacho, white chocolate cream,
espelette pepper @

Roasted shiitake mushroom bowl, green peas, sun-dried
tomatoes, and poached eqgg ¢

Seared tuna, fresh curd cheese, black garlic,
fresh herbs

Starter of the day

Main Courses

Linguine with zucchini, feta, pine nuts, and mint &

Chicken supreme, layered confit vegetables,
orange coulis

Hazelnut-crusted crispy salmon, cauliflower mousseline

Dish of the day

Cheese Plate

Desserts &

Rice pudding, poached peach, almond ice cream
‘Frozen praline chocolate dessert, lemon meringue

Shortbread biscuit with hibiscus jelly
and passion fruit 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

& Vegetarian or vegetarian option available.

The list of allergens is available upon request from our team.

As part of our anti-waste efforts, if you would like to take away what you haven’t
consumed, please feel free to ask your host (free service).
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	LA TABLE
	July and August 2026 Menu
	Starter
	Tomato gazpacho, white chocolate cream,                  €13.0
	espelette pepper
	Roasted shiitake mushroom bowl, green peas, sun-dried    €14.0
	tomatoes, and poached egg
	Seared tuna, fresh curd cheese, black garlic,            €14.0
	fresh herbs
	Starter of the day                                       €13.0

	Main Courses
	Linguine with zucchini, feta, pine nuts, and mint        €18.0
	Chicken supreme, layered confit vegetables,              €19.0
	orange coulis
	Hazelnut-crusted crispy salmon, cauliflower mousseline   €20.0
	Dish of the day                                          €19.0
	Cheese Plate                                             €6.50

	Desserts
	Rice pudding, poached peach, almond ice cream            €9.00
	Frozen praline chocolate dessert, lemon meringue         €10.0
	Shortbread biscuit with hibiscus jelly                   €10.0
	and passion fruit cream
	Dessert of the day                                       €9.00
	Lys Menu Starter – Main Course – Dessert                 €38.0
	Children’s Menu                                          €12.0
	Amuse-bouche
	Minced beef steak, new potatoes
	2 scoops of ice cream
	Vegetarian or vegetarian option available.





