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Restaurant Le Colombier propose to you

Our first courses
- Semi-cooked foie gras with a quaill4 euros

- Goat cheese and honey ravioli, rosmary juice 12 euros

- The fresh salmon tartare truffe sauce 12 euros

Land side dish

- The pave of lamb in bagna caouda 18 euros

- Golden veal rib with truffe sauce 21 euros

- The plate of the mature butcher, creany with morels 18 euros

Sea side dishes_

- Roasted scallops wiht rosmary, full bodied juice truffle 19 euros

1 Roasted St- Pierre fillet, grilled chorizo and artichaude cream 16 euros

- Roasted sea-bass fillet, homemade basil tapenade 16 euros

Desserts of your choise 6 euros

-Rasperry chocolate fondant
Or

- Lavander cream brulée
Or

-The pinapple veloute and its colonel

All prices include ttc
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I’labus d’alcools est dangereux, boire avec modération
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