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******************************************** sawee !
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Mozzarela | ol
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Fritterra di Gambero e Scampi al
Forno Salsa di Balsamico 3 ol
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Mushroom ajillo 4 5A%
TYYaAl—LOTE—T3
7k - SETRE fERE ML - SRR ERE
champinon 10 &
ajo 1/2 | plt
aceite de oliva HE
sal EE
ajillo oil §
perejil HE |
sal de cristal HE

(Ajillo oil ) 7= a#1 I

aceite de oliva 40 ml
ajo 1 v
pimento rojo 1 V.

&3 HE
Sea bream ceviche/Potato tortilla 4 5A%
AOEE—F T /UL HFOMT =%

el - SRR fERE 7l - SRR FRE
Sea bream ceviche 51/\°7~1mlﬁf Tortilla de patata
pargo 60~ | g huevo i
ajo (FUH5L) 70 | »1# || patata
jugo de limoén 1/2 | 8% || cebolla §
vinagre de chile 1/2
jalapeio hEL
agua 1/2 i
cebolla roja (#LAHY) ! i
batata A&EL1 !
maiz (MOBS - FHT3) NE LA
hojas de cilantro 20 !
pimento rojo 15 |
an :
an_ s
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tomate | 12 @ ||cebona | -
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sepa | s & llae | > B
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sal | == || laurel | o
aceitede oliva | 20 oo ||azafran | 2~3 %
tomate | 2 @ |leere | &
‘sopade pescado 400~50 mi ||agla | 10 o
"""""""""""""""""""""""""""""""""""""""""""""""  Hoewwosvszus—yrea—arcsc.

-@QREZELRMIC. FV-TAIN. AB. FB. tOV.

ZVZ9 AN DS,
OQDMHBRIMED1S. INTVH)
A%EMA%,

WA ita Nod WL

@O2GHRBOIFLBIETHHES. O—AM DD

Wz AhWwoKUBHsH. AT
S51%H%.,

. ARNSTERLED

‘®K 100ZMATNA)=7. Y752, NEVEmMA.
TRIBEADBERDEEFEMA. TEICT V%W
ViEHS55E KT 30 ~40 FFAE. 2425 600

~ 700 ccETEHEDS.
B RA
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109 1 B3 WE KBRELWE
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INEREAE S FEEMD T IV T DIREIC K DERDEEN VU AIZDNT,
- L—TEHP I NEHOEY H,
CREICKDEMDIREDS T EI D,
-OL—XETAEILDOEKREZAR,

KAk
-2 NEHDREEIE

O L—TEMERE EFHEE. BETHRELIFAEZRTHREBEZHRT 5.
- RHEROBRZEEFEL. MEPTRENS.

BEIER

C R NERERER /- EBDRALDENWEIERET B,
=T R EXDREEIERET B,
- BEEROBREIERE USRIEZIERT 5.

I NEHBOREERE LRE LTSI ENTES,
O L—TZBERPKREES, BEBEZEDATRZLITHZIEDNTES,
- BHIREL DMK ZIEME LFHIETE D,

FEOBREFHE

BFEYICEAT 5 EEEE
BT —2A
-HBtEY b
CEE/ b
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S

EEHERES -4 | T
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BRI REDFE HLES
109 S E S KBRELWE

=iy

C R NERDPREROE S ICHET S,
- L—TEHMOEY A,
REERE L. EHOREEHERT .

KAk

CZINERITRED EDSEVKD ICASBETHREL LD 5D,
- L—TEMdEME LoDV EREE. BETHEZ LTS,
-EWMOINT U ZRERDIEICK>TEBEDES.

- 2L NEMDEICEZ ICHISEBEICHEZ LTS,
O L—TETIANVDREE RBOBEICHT B,

cFYTADBREICHEELEDY . RKESEZEBATHY PTETLSD,
7148 EDNKRDPEUCREZZICHEN. BEICEZ LD OTWVS,
cBRELEEDOTULS,

FEOBREFHE

BFHEYICEAT 5 EEEE
BT —2A
-HEBEY A
CHEE/ B
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&5 DE
Quiche lorraine 5 5A%
FvaOolb—X

7 - R ERE L - R ERE
Pate brisée Bacon 100 &g
Farinedegruau | 125 & ||Gruyererape = | 100 g
Farine | 125 g ||Poireau | 50 g
Beure | 125 g ||oignon = | 200 &
oesf | 1 m|lBeure | 30 g
== o <\ |
s | 3 & |lieoc 15~2094 |
R T
””””””””””””””””””””” Appareilt. |l1soc 204 |
oef . |2z &l |
Jaunedoeuf | 1 @ || |
Creme | s ol |
‘Selpoivie | = (| |
‘Muscade | = | |
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ES BE
Ficelle picarde 5 5A%
T4l EALEK

- EARRA ERE - AR ERE

Crépe Jambon 5 &
Farine | 100 & |laruyere | 5 &
Sl | == || |
oeut | s w&|l gr¥mIY—b
Lat | 200 cc ||Gruyererape | 80 &
Beurre | 30 & ||cremeepais | 150 &
********************************************************************************************************* Beure | 10 &
 ppparet || Muscade | s
Champignon | 2 nvs||sel-poivie 00 | mm
Echalote | o el |
Persilplat | wva ool |
Creme épais | o e« |
Gruyererape | oo || |
Beure | 2o | |
‘Muscade | = || |
Sel-poivre | « || |




B EIIRIREA
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PERIPIER3 - 4 | e T
EEOL—A. 77977 - FIV-IAFEAY IvyEZF)—RA

B RIEK REDFHE HLES
109 1 B WE KBRELWE

=]:y)

ARG ADKDANT

- U= RJx—DTREDHLTR.
FFBOL—ADEYFEXKDANT EISA.
- BEFAILDHEY R,

KAk
DR AFEDP LT AT ZTE LoD EFEDST,
=R —RFKICZSELI—INTAIAVTRKANT B,
cBOL—RAITYHICTDEZBITMATOW BMOIREZ LoDV EFUES,
CBBOL—ADRKANE. BREUCHTIARI MEREANSD,

)= RR—DTNIEZEELT S
=N TAIDEVE EFRIEEEET B
- WO L—AEVARRIEZERT .

cPJATAD I E=BBLUFIETE S,
=R —DERIE LIRBORS ZIEREL TS,
CFBDL—ADEVFERA 2 M BELRIETE S,

FEOBREFHE

BFEYICEAT 5 EEEE
BT —A
-HEBtEY b
CEE/ b
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HERIERE

FERIERE3 -4 oo e e
EBEROL—R. 747975 - ®V-2EAY IvyE_F2J)—R

6

BRI REDLE HLEL
108 S E S KERELBE
=g
c GRATADKD AN,
- BERKDTA I 2D,

cFBODL—ADEYFEKD AN,

KAk

AT AL 2D EES L TRKANT B,
cBHBOL—AERICEBHPEREVKDICRY .. 77 AZ LoDV EEDD.
cFBOL—ADRKANEHEDP LT EBRNKDICT S,

BETER
cGAG A& LoDV EEXSETNS,
‘FBOL—ADBODICTES,
‘FHBDL—ADPE LS KANTZ S,

FJRAGADPBELLELEDO>TVS,

CFHBDL—ADER, BE. VYYHEOTLD
CBREBVIAARDNZ 2V AHBN TS,

FEOBREFHE

BFHEYICEAT 5 EEEE
BT —=A
-HEBtEY b
CBEE/ B
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Salade Tiéde de Ris de Veau

B
felo

aux Cous cous Vert 6 54%

BHNI— R+ —DOY S HBERAKND Y AT AL

g S ERE - AR ERE
Ris de veau 150~180§ g [Sauce Mayonnaise]
Couscous | 100 g ||Jaunedoeut | e0 cc
Bouillon de Légmes | 300 cc ||vinaigre |
Baslic | 12 opsc||vinaigredexeres |
PersilPlat | 12 prc||Moutarse |
pPersit | w6 prc||Hutaoive |
Estragon | 12 p/c||Huildesalade |
cibouett | 1 = ||setPoive |
Sel. Poivre | s« || JusdCitron | 14 @
e Creme | 20 cc
””””””””””””””””””””” (Garniture] || Tabasco | s
EDAMAME | 15 % ||selPoive | e
Aneth | s |
cerfeut | %« |
MicroLeaf | s |
HuildOlive | 10 e} |
Sel. Poivie | 2« I} |
Huil de Vert | = (| |
Ciboulette Freur | = || |
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£S5 HE

Mousse de Volaille au

foie-gras et Morille 6 5A%
BROL—RA. 747575 - E=VU—1EAY I+ EZF2I—R

- SRR fErRE - SRR fERE
Volaille(poitrine) 11/2 | p/c Carotte(nouveaux) 5 %
creme | v || Mais(houveaux) | 5 &
oeuf | 360 cc||PoissunapPyy | 5 @
Beurre | s  ||lBeurre | 10 g
Cayenne | 1 @ ||Bouton | 100  cc
Selpoivre | ve  ||selpoivre | we
Vinplane | - 1
*************************************************************************************************************************************************** (Saucel
l (Contenul || champignon | s @
‘Foie-gras | 20x2 g || Bouilon = | 200  cc
a1z B |lseurre | 30 g
Echalotte | 1 @ ||creme = | 130 coc
‘Champignon | 3 @ ||selpoivie 00 | »e
‘Moriletsec) | 3 | |
Trompette(sec) | s ¢l |
cepe | s =l |
Beuwre | w0 |0 1
‘Madér | 20 |l |
‘Selpoiv,e | w0 |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" BATRA
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109 1 B3 WE KBRELWE

=[]
cTULFLARNS D1 72ERBELTITI SV AREZER,
c AXFDOHEALFET A LADIRERRICDOWNT,

- BERORWVAERBKES.

- BBEEBZOEBOKREF OZERIZDONT,
AFEOKXDANAERFZOEICDONT,

KAk
- ROBRZERE LUESHTRISR>TETZ2ANS,
- FEROFY K. BAKRONT 2V AZEZATIERAZES.
- BlEE LoD ERFEDD ZEICKYKRPERIR. Y DRMET D
FEREBORVDIKDBAYELS, KT FANDHI)D5EAICIELo>AY EFOET S,

 ROBREIERLT3MBS LHIEBTES.
 EERThPREROBORAKE. AbE > LBORAKEERT 5.
 BESBRE > TOWBRTOROEEER L EBTES,

FEOKAE F—LIICIERL. ERICEEL < OBICEE LFBZENTES.

 AXEDIMBB LT 1 LORHEBELRAL LS ICHETBIEHTES,
CEATA Y. I —ESREE KA X LT TS5V —ABENS.
FEEOCICEEX ETONB.

FEOBREFHE

BFEYICEAT 5 EEEE
BT —2A
-HBtEY b
CHEE/ b
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FEOBEROT —BFSEAK LedTNI 558 R

BRI REDFE HLES
109 SFE E S KBRELWE

=iy

BEDEBLAE. KDOANFEZER,
cT=NT S —ADEY FEZER,
AFFEOAZIEREL . BEROLEHEZER,
L DFOITZEDEVEZEESR,

KAk

CREBDTIRICIE. LoDV EBICBT ZH72TVBDERLEDSBISHOIDTEST,
CERRIEY T TR RUDPBELWED., HATHEDIESIDS5® Y EXZENNS,
FEODERIBHERELBRVEADBANTSVDTL2DY ERFET B
IR UVNEREFERET. LePFOTASRAZNBL TREZLET.

BEIER

CROBOBREBS LAZERELT. TEICIHES LD TES.

A7/ M) —BOREDEEGEANEERL. T-IWNT IV —AZERT S,
AFEDBRLERRBR. VY LDPEF—TUICANDETORDRB LS ZIEET B,
ISR VDORFEHEEDERE. YIIY A —THREBIELITOSNS.

RIS ERSTICHBBLRIMES LB TETNS,
FT=IWT I —ABTEEE T I LTSN TS,
TRV LoD EREDDOE. BEBICEZEDOTUS,

FEOBREFHE

BF5MICET 5.FEEE
BT —2A
-HBEY B
-HEE/—b
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&5 DE
Bar Grillé aux Epices 7 5A%
AZXFNS) T TERREABK
FIFL - BT R PR - B R
Bar 172 | m || Epinard 1 =
Fenouil | az || Huile dOlive | 30 oo
Poivre Noir | zz || Echalote | . |
Poivre Blane | az || VinBlane | 160  coc
Romarin | == || Noilly-Prat | 100 cc
Timo | ag || Beurre | - 120 g
Coriandre | = |l |
cumn | = 0 |
safran | = | |
Cureum | == |l |
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Carré d'Agneau aux Fines-

Herbes Gratin Douphinois 7 5%
FEOEROAT « —FERK LY DPFDIT TR VRA
- EARRA ERE - AR ERE

Carré d' Agneau 11/2  p/c [Gratin Douphinois]
TSR e | 2% || Pommedeterre | 2
Jus d'Agneau 360 cc Lait 250 cc
Huile | ve  |las | 2 g
Tomate | 1 @ ||muscade | e
Al s |lsee | e
- llcreme | 50 cc
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V., =72 THLIFS,

KAk
- NAREMEESDEDRFOKATEEL T BAFICITEMOREMADOPODICKRDIETHES I E.
CINARR D=2 B ESRICIETEDITERE LT EHOBRUBWNICEHERET B,
- AROARXR—ADHROY) FETEITD.
AN F XN AR EIDPTERNKD . FEEPZRVEDITERET 5.

BEIER

CENAROERDIE) T DBRENAZT D=2 OB RN,
- REFEOY)VH EARAOR—ADIEYH,
N X —ADRIE

‘

CENRAZEHMOKFITEY TRMON TS Z &,
CNAREHOEE. KEZZIH—ICHELEP>THSBZ L,
- ARARXR—ZADEKRPHTND Z &

FEOBREFHE

BFEYICEAT 5 EEEE
BT —2A
-HBtY b
CHEE/ b
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=iy
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- BREH-ICTYIIICT B,

- AROR—R% D,

F N XY —ADRIE,

CRO—ZF¥BAZYZ7DEYH,

KAk

ENAZEADESFDODKDPEEEIPOENOEAND I E,

NAZIY D=2 TEHIELTOLKEHCIBETHEZTICF2ATRHOELSICLT. AhBSHEICEET 5.
- AMREREFRELDBFIE. EHPZIRVEKDICTEMHTS.

CARANW U Y Z7EMEBKICEY . K3ERDED.
AEEFOEMEF TV TERIBVEDIC—AR, F—ATNARZED,

- NAZEMEEDEDERETOKIEDIH.
- EBBFEETEICH—ICTS,
- MBI EFERT IR, EEL. F—TVICANERICERDEITROEDIC, FEFBEOY —X%&{FES,

NAZEBEILTOKE, <2D0TWWEW, TEICHY RLTWBZE,
NV —ADREENYDE. ELERBDPZUTDH D,
BREBIBERICHVTOSDZE,

FEOBREFHE

BFHEYICEAT 5 EEEE
BT —2A
-HBtEY b
CEE/ b




H#S nE
Lasagne alla Bologhese 8 5A%
SY=Z7 ROo—=-+vE
R - SRR fERE 7HL - SRR fERE
Cipolla 1 4 [Pasta]
Caota | 13 % ||cGranoTenero | 125 g
seano | 12 % ||eranoduro | 125 g
FunghiSecchi | 10 g |Juowo | s
Carne Macina | 500 g [|Acaua | 60 cc
VinoRosso | 100 cc||sae | 5 g
Pomodoro | T |
oliodoliva | s el |
Agio | T |
Peperoncino | o=
Prezzemolo | e =l
savia | == |
Basilico | w2 ==} |
*********************************** (Besciamena) || |
BUFO | 2 e« |
Faina | =20 |\ |
Latte | a0 |} |
Parmigiano grattugiato | 100 || |
Mozzareta | 1+ &« [} |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" B RA

36




37



[iipe 23k

9

BTEHRIEIRIAS - 4 |

HARINF 3
ES T E BREDHE HEESL
1M 1B BE SEYRENES
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KAk
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HAINF3
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1= 3FRE £y AL
B9

= DAY S)): 7R
HENAZRDEY B ERFE.
- BBIZ—TICDT,

KAk

F ARMAREIWRTHREE LDV ERYIEED,

T AV OREENERBH A/ X2 LD,

VY DHDETNAREME LoDV EES.
CHRZELODPVETURL. BIREHADNT 2V R%EED,

FBAREA A EREKENS.
CNAZEHERVIREICERY EIFS5Nh 5.

- AEA—TEEBIEDRA 2 NEERT B,
cHYNRLY T A -, REEEZZATHETES,

CBARA XD TS ZE,
CINAZEMDB LoD ETE/TETNDZE,
CBRONZABBN. BEDEADTNDIE,

FEOBREFHE

BFHEYICEAT 5 EEEE
BT —2A
-HBtEY b
CEE/ b
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ES nE
Gazpacho de Tomate (®) 5A%
HAINF 3

R - SRR fERE 7HL - SRR ERE
Fruit tomate 1 [ Fruit tomate 1/2 i &
Tomate | i @ ||Baguetteters | 10 @
Poivronrouge | 14 @ ||crevette 5 ®m
oignon | o ||
Concombre | e =l |
A s oe |l
sl | == ||
Huile dolive EXV) | 80 oo ||
Vinaigrede xéres | 5 e ||
Mel | a ||

10




ES BE
Cappelletti au Consommé o 5A%
HyRXLyF4—AWIA I X

- EARRA ERE - AR ERE

Jarret hachée 200 & Farine 100 &g
oignon | 1a & |loewx | |
Carotte | 20 & |lse | T S
celeri | 15 & ||Huiledolive EBxv) | 5 oo
‘Queue de Persil | - RN |
At | s r |lepirara | 14 nws
Tomate | 18 @ ||Ricota | 70 &
Blancdoeuf | 40 & ||Fromagerape | 5 &
Grossel | az || Oeuf | 10 &
Poivrenoir | az || Muscade | S
Laurier | 174 # ||set-Poivie | mm
Thym | o=l
Boulllon | T |
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1 SAFE £ EEFELES
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Y=V Iy bOEUFH ERTFE.

s N X —ADEYFH EERE.

T ANYFrDEVF. KBEDSEI. BZE.

T a—HEHOEYFERER. IO I-IICRDETEERT B,

KAk
U Iy NORFIBREICNZ—EBHERICHNGNELSICT S,
T ANV FrIIOIFEHELLLDIETEED. Lohl) EREZED,
C TV A—ERORANESOMAT . #Y - B - VY EH#ERT S
ca—EMERUKREZICKY . IBBZEZS.

BEIER
ULy MPBOEDICHETBZENTZESD.
T ANV F Y DORBEEGREIZRET D,
C T A—EROEY B EGREIRRET B,
CBRONZ 2V AHBBEN TS,

T ANV FrITHEZBDPLTRIDOVTLS,
P73 AYF ¥ OFUAPEH <A TND.
E‘:Fﬁo)aftjiif VT IPRBERICIEEZ EDS > TS,

HEYICET 5 EREE

BT —2A
-HBtEY b
CEE/ b
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w2 DE
Gougeres 10 o7
goz—N
FiR - SRR R FER - SRR R
Farine de gruau s el 77777777777
Farne | G | —————
Oeuf """""""""""""""""""""""""""""""""""" e~s "\
Lait 60 SO [ R I A
L T N | e R
Bewre | L |
Muscade | S | .
e
[ IR | I R
Gruyere | ool
Parmesan | L | —
Oeutblane | pe

11



i) nE

Rillettes de Saumon 10 5A%
NI I—FEY—EDOUITY N F1ILDOEY
el - R ERE R - Rk ERE
Filet saumon 300 Baguette 3~4 . ®
Beurre 30
Vin blanc 80 :cc
Sel. Poivre 2%

[Sauce Bechamel]

Farine 30
Beurre 35 |
Lait 250 i cc
Creme 100 i cc
Mouscade by
Aneth 3  ®
Pastis EE |
Sel. Poivre P&
Estragon P
HS nE
Focaccia romarino 10 5A%
7xhvF+ O—XTU—0DOFY
Mk - SRR fERE - SRR fERE
Farine (La Tradition Francaise) 150 g
Farine 150 g
Levure 3 g
Romarin 1 7:
Sel 6 g
Eau 210 ! cc
Huil d'olive 24 g
Romarin 1

i




&5 DE
Panna cotta al caffe con salsa
di frutto della passione 10 5A%
NoFavr NyoaryIi—JJ—RA

7 - R ERE L - R ERE

[~ Pnna 500 cc |
************** Chicchidicate | 4 = || |
************** Bucciadarancia | 12 @ || |
A1 scorzaditimone | e |l
************** cannella | w2 ==} |
******* | Zuccherogranulato| 0 s || |
Gelaina | s W0 |
Fogliedimenta | = || |
Zuccherogranulato | x=ts || |
Frutto della passione | TR | e

16
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KAk

VT AR L—LAT A SI—IEXLYFTRYID, REF. LCHPEETHS.
PG L= —ARTIDRIC EBAMERR LT, EARDDNTEYEYDEZBTAPT.
YYDV T —EEE NS XL THOENS LT ERNESITER. HILNRRATISVRT .

BEIER
INTAVIIDRER. XL2UTDITH. EhEADPEHEICTE D,
T —=XELoDURSZEDNTED,
CBEEOUTWBNT A I ET VT L—ADEVWHEFETE TSI L,

FRTOPA T LBERTET—DOF Y Ty bFE—ILE L TOMfERICH
EpoTNBZE.

FEOBREFHE

HEYICET 5 EREE

BT —2A
-HBtY b
CHEE/ b
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11
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109 SFE E S KBRELWE

=iy

VT =ARNDEER, T I L= =ADKDANE. JINXOEEZEFEL Ty bTE—ILEL
TOBRIMIFEZR,

VN DEEE. AT =V TEURIZTIZY I 2FER,

KAk

T IL=X)—ADEBHADH LA RENDERICKEIEDS.

VT =ARDIL—=LNT AV ITEL oDV REAND ZE ALV TIBADIUDX LU TEDIE,
FThUEZNLUTTHRLLRL, ALEDEZITEETZISERTR L.

)20V T—I3WEZH T ANICLTHEY T—FBIE.

HEIER
cFNEFNDEBAEERICHATFATOT. 721y hTFE—ILELTOREVMIBNTVAKSTET
Wwaze.

VT =ANBAL U TENRT AV IUDDESRE > TELMELES>TY
BlE. REEHREIRO TEDP TN, EPLITERVI L,

: ‘JJI/\“tzt7\7°—‘/'(‘:ﬁ_2ct<3_< ABdlE,

E‘:Fﬁwﬁftjﬁf ‘JID.EL) l/tt%‘k—/\7/14:<§(’)1ch'—(%%(.&°
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ES nE

Chiboust et sorbet de pomme vert,sauce

anglaise parfum de calvados 11 5A%

FVADST=ARMEIINEL HIVNRARKRDT VT L—X)—A

g S ERE - AR ERE

Chiboust au pomme vert Sorbet de pomme vert
ait | 200 & || puree de pommevert | 250 &
jaunedeuts | 2 o |leew | 125 &
‘sucresemoue | 15 & || sucresemouwle | 25 &
farine | 20 & ||trimoline | 12 &
feulledegélaine | 8 & ||ijusdecitron | 5  m
blancdeuts | 2 o} |
‘sucresemoue | 20 s || Finiion |
_puree de pomme vert | 20 & || nappagemiror | 30 &
calvados | 3  cc || fevilledementhe | 5  p
feuillantne | s |l |
******************** Sauce anglaisecalvades || |
‘creme3s% | =20 || |
et | o |l |
jauned'eufs | RN |
‘suwcresemoue | 20 |} |
‘vanile | w o ff |
calvads | s |} |
puree de pomme vert | - o el |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" BRA
******************** Sauce anglaise calvados
‘pomme | 125 p
‘sucre semoule | 20 &
beure | 10 &
‘calvados | 5 &
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B2 HE
Passato di Fagioli con Gambero 12 5A%
LVFEVRDNY Y —&
AR - FBLRR fErE R - SRR e
Fasgioli Secchi 200 ! g §
Sedano 172 | &
Carota 1/3 | &K i
Cipolla 12 | & ;
Aglio 172 | K
Salvia 2 | ®
Rosmarino 1/2 | # i
Extravergine Olio d'Oliva 50 :cc i
Gambero 10 | &
Sale, Pepe 24
&5 &
Salmone Marinato a | | 'Aneto 12 5A%
Y—ETUXR T IVEK
g S fERZ - SRR ERE
Salmone 1 kg
Sale 50
Pepe 8
Zucchero 50
Aneto 1/3 | p/c




B nE
Insalata di Riso 12 5A%

FAAYZH
ML - SRR ERE 7l - FALRE fERE
Riso 200 | g
Olio Extravergine d'Oliva 60 icc !
Limone /2 | &
Acet di Vino Bianco EE
Zucchina 172 | &
Pomodoro 1 T !
Sedano 172 1 &
Olive Verdi 10 & !
Lattuga 12 | &
Sale. Pepe i
Maionese 50 g !
Salmone Marinato a | |'Aneto | && !
&S 2E
Budino di Riso 12 5A%

*07) v
iRl - SRR R PR - SRR ERE
Riso 80 g
Panna 200 cc !
Latte 320 | cc
Zucchero 80 g
Zucchero 48 | g
Tuorlo 4 T !
Uvetta 50 ' g
Stecca di Vaniglia 1/4 | & !
Marsala 5 icc

o]
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- Ty Y I RBATEROREDEE. (16T)
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BEIER
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KAk
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- BMICNZ VAKX ERICEVIAD TS,
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&S HE
Carre d'Agneau Rdéti a la
Moutarde aux Fine Herbes 14 5A%
FEEROO—A N YRAZ—REN—TDEY HVTZT7-D755>
R - SRR fERE 7HL - SRR fERE
Carre d'Agneau 1A2 & 3
Thym | wa ol
‘Romarin | RNV |
PersilPlat | - ool
‘Moutarde | « |l |
Crepine | = || |
‘MiedePain | « (| |
Jusd'Agneau | 200 ccl| |
""""""""""""" [Puréedechoutewrs || |
ChouFleer | 1+ <« |
‘Pomme de Terre | o«
B Y R R R
Let |0 e} |
EBau | = || |
s | « || |
Creme | o el |
HuiledOliveexy | o || |
Miede Pain | « |l |
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&5 SE
Bouchée de Crevettes et
Coquille Saint-Jacques 14 5A%
INBEENIRDI ) —LEINE
ek - SR £HE e - SRR ERAE
Crevette 1A 4 | = Pate feuilletée
‘ST-Jagues  |1x 15 4 ||Farinedegruau | 280 &
‘Beurre | 0 g ||[Foine | 20 &
e |IB 30 cc||Beure | 5 g
VinBlane | N 360~380 &
‘Fumetde Poisson | 200 ccllset | o S
a0 5 4 ||Beurre | 450 g
‘Béchamel | s < |
Créme 20 cc
‘Sauce Hollandaise | s |l |
Tate | s = |
‘Bouchéee | s <« |
‘Echalotte | - EE I |
oignon | v <0 |

ol
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BEIER

CHEHDAEEEYEO>TEOPTIADY ERZEDPOTNDZ L.
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FEOBREFHE

HEYICET 5 EREE

- HEEROHKRERICEND L.
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ES nE
Chocolate chiffon cake 15 5A%
FaaAL—by 7425 —%
g S ERE - AR ERE
Pate a chiffon 160C 35~40%
——————————————————————————————————————————————————————————————————————————————————————————————————————— 160C #A—TUVICAh/=5 LR %S,
poudre de cacao 12 8 FEENOTEESERZEANS,
‘eaubouillante | sc |l |
huile de salade | o |l |
sucrevanille | 2 |/l |
bicarbonatedesoude | 13 e || |
sl | R |
jaune deufs | . o |l |
farine | o <\ |
blanc d'eufs | ss || |
sucre semoule | o < |
cremedetartre | o5 e || |
""""""""""""""""" Saucechocoat || |
ait | - <l |
chocolatnoir | o || |
~ Finon W 1
créeme 38% | w0 |} |
sucre semoule | - <\ |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" BRA
framboise | 0 p

61



&S DE
Gelée de Pina colada avec
sorbet de passion 15 5A%
E-vaS5—4022L NyraJiREHRIC
HE - B R HE - B

Gelée de Pina colada

600 8
200 &
20 g
"""" 30 &
20 oo
20 cc
ion
""" 350 g
,,,,,,,, o
,,,,,,,, e
35 g
,,,,,,,,,, e
,,,,,,,, N
,,,,,,,,, e
e
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cT=T4F3—IDT7 )y "B, RERR{ELEDP TS,
- AT7ULPESTSCLICHESHFEZ EHD>TUNVD,

FEOBREFHE

BFHEYICEAT 5 EEEE
ge9TTr—A
HEEY A
#EE/—b

67



= DE
Canard r6ti au sautoir, poire cuite
aux agrumes et truffe noire 16 4A%
7oV AERBAOO—AN RPMNJ1T7EFROFREHIC
PR - R pRE FHR - SRR

Canard et Jus de Volaille

1 pc
”””” 300 &
,,,,,,,, 5og
"""" 50 &
”””” 600 &
”””” 600 &

2 p
"""" 100 &
100 &
,,,,,,,,, é S
L 1 p
””””” 10 &
,,,,,,,,, .
berry
”””” 300 &
,,,,,,,, 50g
,,,,,,,, 30g
,,,,,,,, 60g
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E5S nE
(Euf mollet aux artichauts crousti-fondant,caviar
sur crouton riche et hotdog de Camus 16 ars
RWET—T4Fa—7 VyFRFYETN-ANET—T4F3—-IDFKY MRy THUT
A8 - FERE fERE %4 - FERE

CEuf mollet aux artichaut

4 p

,,,,,,,,,, P
,,,,,,,, P
"""" 150 g
,,,,,,,,, i —
,,,,,,,,, e

500 g
,,,,,,,,,, e
T et
,,,,,,,,, e
,,,,,,,,,, e
,,,,,,,,,, w—
e
”””” 213 &
"""" 15 2
”””” 60 &
2025 &
e
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&S HE
Soufflée au grand manier 16 4%
JSUR_IEBATL

R - SRR ERE - AR ERE

Créme patissiere i
Laitentier | s0o s || |
Beurre | 2 <« |
‘Sucresemouwe | w00 || |
Jaunesd’ ceufs | o ¢l |
FarineT45 | PR |
‘Gousses de vanille | s |
Grandmarier | s |} |
‘Creme patissiere | | 20 | |
‘sucre | s |l |
Blancd Guf | o |l |

70
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&S HE
Soupe de Champignon
au Foie-gras 17 5A%
DY EZFCVDR—=T TATIIERZ
g S ERE - AR ERE
Champignon 3 3/\“‘ya Foie-gras 200 i g
Echalote 100 g Sel - Poivre ik
Beurre 30 g Huile d'olive e L
Cognac 20 cc
Lait 350 cc Lait 50 cc
Créme 150 cc Chocolat en Poudre HE
Sel - Poivre BE :
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Créme de mais glacée

17

- A

ARI—VA—-7
FHE - FRR ERR
Mais 2 %K
oignon | 12 @
Poireau | a4 &
Beurre | 30 g
Bouilon | 800 cc
‘Bacon | 30 g
Thym | 2w
Laurier | 12’
Lat | 300 e
Creme | 100 cc
Sel-Poivie | m®

~1
wn
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- INAREMT LT 5DEDEREXIBRT S,
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Acqua Pazza 18 5A%
TITINYY 7

M- SRR FR= M - SRR . FRE
Pesce Fresco 2 B LKBERBRNFAL b2 FOEVE>
Vongole *10 53] S MDOAEZZBRSTHEESICHY) ., F— 7/’/—
———————————————————————————————————————————————————————————————————————————————————————————————————————— MIEWERIRICYIYOZ EICLTEN. BIE. &
Pomodori Secchi xXL2 W&ESB EXVA)=TF1IEDIT. 94 CHIKR
———————————————————————————————————————————————————————————————————————————————————————————————————————— DFA—T U T2HBRIFERE. A—TUHS5HLTE
Acqua 1 By 7 | BTHEEDS 1 BBV THRAEREES,
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" " (BEET 18R~ 10 BEBHFE5Y %)
Prezzemolo Tritato XZL1/3
Olio Extravergine d'Oliva 1/2 hy7
Olio d'Oliva BE
Sale e Pepe HE
Basilico 12 5

LEVFE>

1. BRRelLzFyF o EEATYYEEL. ~OO
ZTEICBIK. B2YVTHRE. T52RY. T
E(ZKEVT B,

2. 7HIRBRETVEDETHEL.
TKITZES.

Ahekel

3. 1 DKITZAHERL). REALKEROR, H7D
ARAETEANALLIE., O2aV%7%.

4. 7FANVEBLTH)-TAI N ESHICAN,
3 ZANTO LR ZEFHHEmEZL><WHL.

5.4 D771V DRBPEF IV TTHEAICL.
20NHEY). BRERFIbYheii. FEDK
ZEVWVTIFIFERATS,

6. S5OEAZAICL—RILTIKUODITLDS N EE
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&5 BE
Spuma di Cioccolato 18 5A%
Faadb—bDL—A

- EARRA ERE - AR ERE
Cioccolato 170 g 3
Abume | w |l |
Zucchero granulato | = <l |
Tuwore | TR | e
Pama3s%) | = || |
Lampone | o s+ |
Zuccherogranulato | 2 |l |
Succodilimne | 2« || |
Menta | « ||l |
‘Zuccheroinpolvere | |
Sabe | == | |




= DE
Spaghetti con “Sakuraebi” e zucchini.
profmato di menta e pepe nero 18 5A%
AYF—ZERMAVCDANT Y TF4— IVMEROTITDOEY
ek - Sk £HE e - SRR £HE
Spaghetti 150 | g |
Zucchi,a | 2 == !
'SAKURAEBI | < s/l |
Menta | 12 ol
Pepenero | == || |
Olio Extraverginedolival =& || |
sale | == || |
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&= SE
Saltimbocca alla Romana Ortaggio
verde Salsa di gorgonzola 18 5A%
FEOYINT Ry H BERFL JNVIVJ—-FF—XJ—2AR
ek - SR £HE e - SRR £HZE
Vitello fesa 60g x5 | 54 |
Proscuto | s & || |
savia | o =0 1
Farima | « |l |
Panceta | 20 e |
Buro | «= || |
VinoBianco | |
Gorgonzola | 10 e} 1
‘Parmigiano | o |l |
Panna (38% | 200 e} |
CavolettidiBruxeles | =& || |
Asparagi | «« |l |
Pisei | « || |
soravamMge | = |
Pure dipatate | «« |l |
Pepenero | = |l |
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= DE
Escargot a la Bourguignonne

Fricassee d'Escargot 19 5A%

IAANAOTINIA—Z2F TAAIIOBREAA

ek - Sk £HE e - SRR £HE

[Bourguinonne) [Fricassee]

Echalotte | 12 % ||lchampignon @0 | a4 &
At | 12z B llceee 00 | 3w
Vinrouge | 60 cc ||HONSIMELL 000 | .
Fonddeveau | 100  cc ||Echalotte = | 1 &
Thym | 2 & |lan | a2 B
********************************************************************************************************* Beure @ | 20 g
[ [Courtbouilon] || Madere | 50 cc
Eau | 500 cc ||Fonddeveau | 200 coc
Vinaigre vinblanc | go cc|lcreme | 80  cc
Mirepoix | 120 & ||sel. Poivie | we
sel. Poivie | Wl Ciboulette | ag
********************************************************************************************************* Ciboulette Fleur | m& =
*************************** [Beurredescarsot] || |
Beurre | 0 | |
Echalotte | T | D
N s el |
Persilplat | o |l |
Jusdeciton | w s+ || |
Nix 0 s o<W0
Pastis | B RA
Sel. Poivie |
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&S HE
Croquette de Queue de Boeuf
sauce Champignon 19 5A%
ZONERALES—LDOIOFY N EDZY—R
A1HY - SRR ERE A1 - BRR AR
Queue de Boeuf 150 g Champignon 5 5
PommedeTerre | 2 4 ||cepetawaBiTake) | 5 &
Beurre | so e ||sHMEJ®BIane) | 1 plo
‘Muscade | s || Morille(sec) | 2 &
selPoivie | v« || ENOKI | 1 /e
Mozzarella (piccola) | 8  # ||Beurre | 20 g
""""""""""""""""""""""""""""""""""""""""""""""""""""""" Echalote | 1 4
| [Pané arAnglaisel || Madere | 50 cc
‘Miedepain | a2 || Creme | 70 oo
‘Farine | a2 || Fondde Veau | 100  cc
oeuf | a2 || SelPoivre | &4
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CRADEE. REE. JV—2DEBMOT7 YV IORZIHH>TVB I E,

- ZaVFOREE. BHRioTLWBZ L.
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= DE
Pisarei e Faso 20 5A%
AP VEAYZav
HE - R (e HE - R AR
Fagioli 80 & 3
Farina | e ||l 00000
‘Pomodoro | T | D .
Parmigiano | o eIl
Cipolla | e o
PanePest | o el |
Prezzemolo | =0
Basilico | s =« |
‘Pancetta | o |
Olio Extraverginedolival »« || |
‘Sale e Pepe Nero | |
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H#S nE
Polpo in Salsa Verde 20 5A%
Z2aAO7VR JU=U—R

R - SRR fERE HL - SRR ERE

Polpo 1 7: 3
Aglo | AR I
Prezzemoo | 2 x|} |
Cappero | 0 =l |
Peperone |+ < 1
Sedar0 | w o=l |
Acciuga | RS |
oOliveDolci | s s« |
SaleePepe | »~ |
OlioExtraverginedOliva | 130 oc || |
Succoditmne | 1 w2 |
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&5 DE
ISAKI Impanata 21 5A%
1 HHDA 2IF— K
o e HHE - GRS e
ISAKI 1x1 # || Indivia 12 M@

Burro | 25 g ||Paprica (Rosso) | 14 @
Pangrattato | 15 g ||Paprica Gialo) | 14 @
‘Parmigiano | 5 & |lacawa 00 | 25 oo
savia | 2 % ||vinobianco = | 25 o
prezzemolo | 2 # |lzucchero | 13 &
‘Sale-Pepe | az || Sale | a4 g
Oliodoliva | =& || Grano dipepe | >  m
Limome | 12 @ ||coriandoe @000 | 3 m
”””””””””””””””””””””””””””””””””””””””””””””””””””””””” Alloro | 1a &
””””””””””””””””””””””””””””””””””””””””””””””””””””””””” Agio | 14 B
”””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””” Peperoncino | 14 &
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&= SE
ISAKI al Cartoccio 21 5A%
1Y X ORI ABEE

ek - SR £HE e - SRR £HZE
ISAKI 1xA1  # || Prezzemolo 174 Nyy
Gambero | 5 m ||vinobianco | 100 oo
seppia | 12 # |lAcqua | 100 oo
Vongola | 10 @ ||oliodolivaexv)y | 30 oo
Cozza | s «l |
Olivenero | s &l |
Cappero | w0 e 1
‘Pomodori secchi | s &l |
Accivea | 2 «l |
Aglio | sl 0
sale-Pepe | = | |
Oliodoliva | « |l |
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= DE
Paupiette, Timbal,de Saumon et
Peti Leumes Sauce Vin Blanc 22 5A%
R—EIY FEVNWBY—FEOT77 VA BT7A42YV—A

ek - Sk £HE e - SRR £HE
Saumon 30gx2 # [Sauce vin vin blanc]
'SAKURA () | 5 # ||lcreme | 200 cc
‘Pomme de terre/Carotte| &1 % ||Vinblane = | 200 cc
Courgett(Verte/Jaune) | &1 & ||Noity | 150 oo
‘Epinard | 1 % ||FumetdePoisson | 250  cc
********************************************************************************************************* Champignon | 5  #
"~ [Moussede Homard] || Echalotte | R
‘Homard | 5 % ||Jdusdecitron | 14 5%
‘Quenelle de Poisson | 12 ke ||Beurre | 30 g
creme | 400  cc ||selPoivie | ve
Blancdoeuf | 120 g ||Thym | 1w
‘Sel.Poivre | se || Estragon®&W) | T
********************************************************************************************************* mams 00 | 15w
*************************** [Sauce Américanel || |
‘Homard | voowxell
‘Mirepoix ¥1 | s |
Cognac | 100 <o} |
Vinblane | s |l |
Fummet de Poisson | e ol
Tamate | S |
‘Tomate Concentre | 50 & Bt A
HuildOlive | 100  cc

%1
- Oighon 100¢g
Céleri 60¢g

" Champignon 30¢g Ail

Boquetgarni 1%

Carotte 100g
Poireau 60g

172k
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ES HE
“Mont Saint-Michel” Moules
Mariniéres a la Poulette 22 5A%
EVHUIVIINEL—INVBEDTAVEL V=R T—L Y
E - R fEmE #E - R fERE
Moules (Mont Saint-Michel) 30 4 |
Persil Plat 3~4 y
Vin Blanc 80 cc
Eau 100 cc
Jus de Citron 1/4 45
Beurre 20 g
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ES nE
Pasta di Genovese con Vongole 23 5A%
HEVED T /I R—EDNAAE
g S ERE - AR ERE
linguine piccole 250 g Pesto genovese #12h v 7%
vongole | sgoo g ||basico | s0o &
patate | v @ ||piroi | 70 &
fagioliverdi | 15 & |[noce | 30 &
oliodoliva | xav 3 ||egic | 1K
aglio | i & || sale-pepebianco | smm
peperoncino | i & ||oliodoliva | 1 Hy7
prezzemolo | =& || parumigiano | 30 &
vinobianco | s ol |
pepebianco | ~ | |
pestogenovese | x=¢ 4 || |
pinci | o < |
basilico | o=
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ES BE
Agnello alla Cacciatora 23 5A%
FERADOFEAL HF ¥ h—FA
R - R ERR R - R fERE
agnello 750 g EREFE 3
sale - pepe - farine | | sam || Cipolla | | R
oliodoliva | xat 3~4|| carota | &UAEM | 15 &
agio | 2 =& |l Sedano | | s &
acetodivinobianco | xat 3~4|| aglio Lawyy | XSG 1
vinobianco | 200 mi ||oliodoliva | xxt 2
cappero -3 ¥ 2 fagioli bianchi (&Tk2&0) 120 g
olive nere 15 1@ succo di | imone U
brodo 200 ml fagioli verdi () 15 &
prezzemolo EE : pomodoro N5 &
rosmarino | 2~3  # |Jouro | x&C 2
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&S DE
Branzino alle Zabaione di Pomodoro 24 5A%
AXFDOYNAF—% b= MEB

M - SRk ERE MEE - FRTRE ERE

Branzino 1A1 §tJm i
‘Pomodoro | T
Tuworle | 2 & |
VinoBianco | w || |
VinoSpumante | 150 ccf|} |
‘Scalogno | e
Alloro | s o=l
Chiodi di Garofano | s < |
Burrro | o
‘SaleePepe | = |l |
Patae  |lwe </
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&S HE
Risotto alla Trevigiana 24 5A%
FLEZRDU VY b
ML - SRR ERE 7l - FALRE fERE
Treviso 1 7 N Prezzemolo 1/4 i/\“yﬁ
Prosciutto Crudo 3 W Vino bianco 100 | cc
Cipolla 1/2 4 Acqua 100 ! cc
Burro 10 g Olio Extravergine d' Oliva 30 cc
Riso 300 | &
Vino Rosso 50 !cc
Brodo di Pollo 1 !
Parmigiano Grattugiato 30~ ! g !
Sale e Pepe 40
an_ s
&5 PE
Risotto con Filetto di Pesce e
Asparagi 24 5A%
BERETANSGHADY) VY b
PR - SRR e FHE - SRR fERE
Pesce 100 g
Asparasgi 5 Y
Riso 250 | g |
Olio Extravergine d'Oliva 50 g
Sale e Pepe Ead
Scalogno 1 r
Aglio 1/2 | K |
Alloro 1 1 !
Salvia E §
Brodo di Pesce 800 cc
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= DE
Raviole de Homard aux
Champignon 25 5A%
FI—IBEDSEA) v EZFURA
ek - Sk £HE e - SRR £HE
Homard 1 y: N Coriandre HE |
samess | w2 ol | R
MAITAKE | 12 prc||celen | 30 g
Echalote | az || Creme | 300 cc
Cerfeuil | 174 psc||Estragon 0 | we
Estragon = | 14 psc||cogroe | ve
Sauce Homard | 100 cc ||vinBlane | 300 cc
GyozaPate | we w1
"""""""""""""""" (Sauceomaral || |
Carotte | w o o=
oignon | v = 1
‘Echalote | v x|} |
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&S HE
Cog au Vin 25 5A%
BOLOARDFTA ERAH
- EARRA ERE - AR ERE
Cuisee de Poulet 5 | K Tagliatelle 200 &g
oignon | 1 4 ||cruyererape | 100 &
Farine | 10 & ||loreme | 100 co
Y 1k ||Beuwrre | 50 &
‘Tomate Fraichea | | D
‘Tomate Concentre | o |l |
Thym | T |
Laurier | - o=l
Coriandre | R |
VinRouge @ | s00 e} |
Fondde Veau | 0 |} |
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&5 DE
Blanc mange,soupe de lait de coco
et tapioca avec sorbet d'ananas 26 5A%
T, AEFAAVIAAFYVAR=T NAFVTIWIINEZ
ek - Sk £HE e - SRR £HE
amande roti O—A7—E>K 80 | 8 i
at#2 a0 W
gelatinews>> | s <l |
sucresenoules5=a—# | &2 e || 000 |
creme £5u—-5 | - 1 |
tatocasedn | 0w o«
mits | w0 £ |
sucresemoule 75=2-#% | s s | |
pureedecocoarvvea-v| 150 g Il |
cremexsuy-n | 5 £ M 1
‘puree d'ananas SMrv7vea—v| 200 g I |
eaux | w W |
sucresemoule 75=2-#% | &0 s || |
trimoline v | s o« W0
jus de citron LE¥¥2-2 | 5 |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" AR A
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ES nE
Pré Or 26 5A%
TLF—
R - SRR fERE HL - SRR ERE
farine #11% 38 | g |

farine de force ®at | s |l
beurre t5— | ss |l |
eaufroide % | s |l |
sete |+ <0 1
poudredecamnellesrers- | = || |
sucresemoule 55=2-# | =& || |
sucreglacess | == || |
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&S DE
Porchetta 27 5A%
Ry A
M - SRk ERE MEE - FRTRE ERE
Pancia di Maiale 500 & Patata 281/2 .

Rosmarino | v # ||Rucoa | T
savia | i & ||Mostarsa | 30 g
‘Semi di Finocchio | s el
Peperoncino | o=
Agio |2 s
BucciadiLimre | 12 s\ |
Sale Pepe | = || |
Oliodoliva | = |l |
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ES nE
Minestra d'Orzo 27 5A%
RKEDA—T

R - SRR fERE HL - SRR ERE
Orzo 80 | st | 7777777777777
Pancetta | 50 &
Patata | RN | e
cipolla | 1 om
crata |+ =l |
Agio | R |
Brodo | 1 g
Prezzemolo | wa ol |

Oliodoliva | 30 o |l
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ES nE
Pomme Moussline/Carotte Gracer/Flan de
champignon/Chou de Bruxelles braises 28 54%
CeBEDL—R/ABDI Sy H/EDZDTFTV/EFwRYDTLE
R - SRR fERE 7HL - SRR fERE
[Pomme Moussline] [Flan de champignon]

‘Pomme de Terre | 250 g ||champignon |
creme | 0 ocollcepes |
Lait | 20  cc ||Glacedeviana | . 50 coc
‘Muscade | ve || Creme | 150 cc
Beurre | 20 g |loest | 15 4
selPoivie | »2 || SelPoivre | ve
******************************* (Carotte Gracer] ||  [Chou de Bruxelles braises]
cCarotte | 1 & ||choudeBruxelles | 1A 15 &
Carotte(jaune) | 1 & ||ognon | 14 &
Beurre | 20 & ||Bacon | 20 &
‘sucre | a2 || Beure | 20 &
‘SelPoivie | ve || Bouilon | 150 cc
”””””””””””””””””””””””””””””””””””””””””””””””””””””””” SelPoivie | %4
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&5 SE
Filet de Boeuf en Crolte Sauce
Périgour 28 5A%
SELAODNLBHREE V—AXN) JF—F 1 X
ek - SR £HE e - SRR ERAE
Filet de boeuf 1 %K [Garniture 4kind]
creme | & % ||Pommemoussiine |
Feuilletage | 1 % ||carotteglacer |
”””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””” Flan de champignon |
”””””””””””””””””””” Duxselles] || choudebruxellesbraises|
Champignon | | -~s <« |
Cepes | « = !
Echalotte | V-2 | I
Beurre | o |l |
Béchamel | so || |
selPoiv,e | v« |
Créme | o <<l |
 saucepeérigowd || |
Truffes | o el |
Jusde truffe | « |l |
Madere | 3o | |
Portorouge | 30 || |
Cognac | o (It 1
Beurre | o ¢l |
Fondde veau | 200 cc BATRA
Sel.Poivre | ve
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BT r—XA
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&5 DE
Mousse d'EDAMAME au Coulis
de Carote 29 5A%
BEOL—A ABOY—R
7 - R ERE L - R ERE
EDAMAME 170 g |
Consommé | 5o ool
‘Gélatine | N |
Creme | 0 co |l
Jusdecitron | N |
‘Asperge | o =l
selPoivie | s+ N |
Carotte | 2 o=l
‘Echalote | R |
‘Beurre | 0 |l 000
Bouilon | 200 ccll =00
Huiledoliva B) | s+« |l
‘Estragon | v o=l
Vinaigre | = ||
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&5 SE

Daurade Farcie a la Duxelles
Sauce Vin Blanc au Ciboulette 29 5A%
INADT 27 BILVED F—ANUBREZ 7Ly NEKEOBTA VY =R

ek - SR £HE e - SRR £HZE
Daurade 25 B [Garniture 4kind]
Persilplat | 13 psc || Pomme Mousstine |
Champignon | 1 psc||carotteglacer |
Cerfeil | 14 psc || Flan de champignon |
MiedePain | 30 g ||choudebruxellesbraises|
ENOKI | N |
Fromage | o |
sHameat | 1+ ool
Poireau | wa =
Tomate | VA |
Stjacaues | 1+ <0 1
Ciboulette | « |l |
Huile dolive | = || |
créme | s0o el |
****************************** [Saucevinblanel || |
'Fumet de Poisson | 200 ccfll |
VinBlane | 20 |l |
Créme | o <l |
Velows | s |V
‘Beurre | 20 g BRA
‘Echalote | 14  #v
Champignon | 1 &
‘Jusdecitron | "t S
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&S nE
Agnolottini (dal Plin) 30 5A%
F7ZaOvrFq4—= (FI TU)
g S ERE - AR ERE
[Ripieno] [Pasta]
Burro | 20 g ||Farina | 800 e
OliodOliva | 30 g |Juoo | 2 &
‘Erbe Rosmarino-Salvia-Timo| &1 g ||Tuwori 1 4
Alloro | i g ||Acauacalta | 10 cc
‘Scalogno | i g ||oodoiva | ve
cipolla | w2 || SaleePepe | g
Ssedano | |
Carota | wa
Porro | ws o |l
‘Maiale | wo |l
vitello | wo |l
VinoBianco | SR |
Brodo | I | e
Rso | o |l
‘Spinacio | s
Uovo | N |
GranaPadano | < |
NoceMoscata | »« || |
Latte | o |l |
‘SaleePepe | ag LR
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&5 HE
Grana Pastellato al Balsamico 30 5A%
JS5FF—AOFFBF /NIVY I IR

- EARRA ERE - AR ERE
Grana Padano 150 | sy ¢ 7777777777777
Farina 75 |
Vino Bianco 30 gefpfgp
Uovo 1 eyt
Pepe nero/Sale | ¢
———(—)"o per Friggere |

Aceto Balsamico 50 cc
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&S HE
Soupe de Poisson 31 5A%
Z—7 K RKIY>

R - SRR ERE - AR ERE

Os de poisson 600 | g Baguette 10 | 8
oignon | 2 m ||Gruyere | 20 @
‘Poireau | - 6 & ||Perst | 2 &
Carotte | - w o=
celeri | RN I (Rouille]
Fenoul | R R |V R
U 1 & ||Pommedeterre | 30 g
‘Tomate concentre | 15 g ||Jaunedoeut | - 1 om
Huile dolive | 20 oo ||Hutedoive | 100 oo
vinblane | 100 cc ||cayenne | &g
‘Fumetde poisson | 500 oo ||sel-Poivie | mm
Bouillon | s0 || |
Tomate | w0
Thym | s
Laurier | - e w0
‘safran | «= || |
Pernod | o |l |
‘Sel-Poivre | «= || |
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&S HE
Pot-au-feu 31 5A%
RE7
- EARRA ERE - AR ERE
Poitrene de porc 500 8 Moutarde 30 g
Bouillon | 15 o ||mignonnette | T S
Chou | wa o oell
Carotte | R | (Saumurel
celeri | N | -
Navet | > @l||lse | 0 &
Poireau | 2 & ||suere | 30 &
Pommedeterre | 2 @ ||raurier | 1 &
oignon | v a0 N
‘Bacon | w0 & ||ltom | 2 &
‘Bouquet Garni | TN | D
(PoireauThymiaurien | || |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" BARA
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-EBE/—b

134



HERIERE

FEHIERES - 4 - i
AN/ 7 ZV)IAXR=K FPAVF=XJ—=2R

BHEL
KBRELWE

BRI REDLE
1@ SFE X8

=iy

U DPFEOO—ANEHTEBEDORKDEL,
4RI LY NI =REXT VDT,

- BDTRIVEINF— RIZDNT,

RO RINDOFBINEEETEC TR LTS,
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KAk

CrDFRF—TUTADEEL oK Y EFEZ LTS,
YIS RRBFRLMAELETS,

CROT IV NF=RIE LoD e ZET,
cTRYD)—RASEREE LoD ENOEEEERFED S

BEIER

‘

ZARYZARBYSEOTILEA. V—ARELODY EEET B,
RO XIESADLKE L. BRRIZRDEY ETEHRDICHETFRIENTES,

CPAUBDIY—ABEE. K VYRMELEFBZENTES,

- Z—ARY S ADEMICHEBICERAD. KON ABENRTNS,
CRDTXUDPEDLLEEL. BROSDICHED DTS,
cFXVA)=ADT ZFZBEIELMEED>TVS,

FEOBREFHE

BF5MICET 5.FEEE
BT —2A
-HBEY B
-HEE/—b
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ES nE
Salade Nicoise 32 5A%
Z-2ARYZH
R - SRR fERE 7HL - SRR fERE
Pomme de Terre (X—94—2>) 2 Sel.Poivre HE
Huile dOlive | 15 oo ||Echaote | 12 &
U TR | VY. ww
Thym | 2~s x|l |
SelPoivre | « || |
”””””””””””””””””””” esumest |} |
Haricots Vert | e el
AspergetvertM) | CEEEE |
Oignon(Rouge) | IV |
Leaflaitve (7—4Lsx)| 1+ |} |
PetitTomate (h570b¥0)| 15+ [} |
OliveNoire | o <
Olivevert | TR |
Filetd'Anchois | s =l |
Thonalthuil | w sl
ot |2 < |
”””””” [Dressing (Sauce Vinaigrette) || |
Huile dOlive (EXV) | o |l |
Huile dOlive | 10 cc CRE
\Vinaigre de Xere | 20 cc
JusdeCitron | a4
Miel | 0 &
‘Moutarde | 8 &
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Porto blanc

20 g
,,,,,,,, e
,,,,,,,, o
ERERES
——
nel
EREEE S
,,,,,,,,,, -
20 cc
50  cc
o

&5 DE
Quenelle de Poisson a la
Lyonnaise,Sauce Américaine 32 5A%
ansx) 77 VIAR—ARATAVIr—XJ—2A
7 - SRR ERE L - R ERAE
[Quenelles de poisson] Champignon 1 5
e i & |lTomate | 5
‘Quenelles | 200 g ||Tomate concentre | 10 &
Blanc d'oeuf | i e |y} | s
creme | 100 cc |liaurier | 1+ B
Beurre Clarifie | 20 cc || Fumetde Poisson | 320 cc
Congnac | 10 cc|lBeurre | 15 &
SelPoivie | a® || Farine | 5 g
D e creme | 60 cc
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T=NT S =ADEYFICDONT,
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TNT ) =R EHREE LoDV ERFED NE—EBPLIE.
HEIFERBESN LEDERSD K5 ICED.

X EZFA VT2 EIEKSE LoD LT,

-MIBEOEBEZERLRERZNT I EDTZS,
cT=IWTSUI—ADRBEENZR—DINS > A ERBDH DNB,
- IBDOBRZIER LUIRRR. BUDTES,

Y UEZA YT 1 N ERVRETHLEF B Z EHTES.

RIZEDSAFENT ENTES.
T=NT I —ADREERDING 2V ADBBRN TS,
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Etuvée de Saint-Jacques

B
felo

S5A%

et Avocat

BRRTRET AN MOF v EFED

8L - SRR fERE
Saint-Jacques 5 5
Avocat | 2% &
cavier | T
‘Sauce Beurre Blanc | 250 cc
SelPovre | mE

15 =4
60 co
100 co
150 g
e 4
50 cc
,EE ,,,,,,,,,,,,,,,,,,,,,,

1NMREZIZ1EZE4BCAFTAIALT, PRICF ¥
E7&DENELEHSAEMICITANS,

2) PRARNIIR R E. BOAF1 RICL TR

ERL&EKDICT S,

3)Mic1) 2) ZREICEVFI—TVICARTR
mz2 URHAHEIFTRYLEL. RN LG

IC)—=R T=NVT b3,

J=R

1)IvAOY bOHKLAYY - T4 2FH— -8
1 EREDTNE—FTT DB, £V —-L4
Zhmz. 18 - 88 - LEATHZHZS.

BT RA
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BOO—ANETATIS

Crapaudine de Pigeon au Foie-
Gras et aux Pommes Paillasson

RFENNNAYIIVHRAE

D
e

S5A%

R - SRR ERE
Pigeon 5 T]
FoieGras | 15 &
Champignonde Paris | 15 &
‘Echalote | N
Beure | 50 &
creme | 20  cc
Fondde Volaille | 200 cc
Mirepoix | ag
‘Pomme de Terre | 3 5
Trufe | 3 #®
Beurre | aw
Asperge deVert | 5 &
Tomate | B
cerfeul | T S
Crepine | =

1) B3N ZRE. BE - 5O - FREZUY
W%, O—RARTHEYIE - BBL. BISNEZ—
EEBICANERDOF—TTHL. B470
ELLHA5O0EICHRELITS,

2)EEHNBPLAICEDS - FPK - INFKD
EAND, BRELEDO/=5REHBHT. A
ZREERT. KICHPWFP2FEDaY -T2
FI2342ATTFI5vELEDVSEREDS.
BRERANG—ETT B

3) ®EEA/EFIACHYEICL., P¥yEZF T2
JENCEDE, BRKTHREETFEZT72755
(XEALAY) ICFYRT B, ThellETE
AEL

4)MICKRT bINAY) 2B &, 3) Z2OEFY
ICHEIOBYIY EAEAND, BAYICTRINT - b
YhaAVhyvEEFRA. J—REDITS.

il AS e 4V 5%

1) U HFEY KU TFY LIE-8RTS.
FJ17RBAFMRAZS5HRYEVE Ty x
295,

2) 7FANNCNE—%ZDHIZBO L. LeHFE
ZANBPY 2T7%IRY. BICU»DFETED,
AT=VDOETHEZ. LoHY EAKICTS.
BEED OB UAEZREOVTREZRT,

XUPHFRREHSETKIEOTTHLS, #HlE
BENVSR>TKRZEZ>THL,

BTRA
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- . A9 T OB OERE EAHES,

FHOBRETE RPN Py Ny

BFEYICEAT 5 EEEE
BT Ir—A
-HBEY A
-EBE/—b

142



HERIERE

34

EFHERES -4 [ - T T AT EEE T
*vv7-31 35/R

BRI REDFE HLES
109 SFE E S KBRELWE

=iy

CBDBALAICDNT., S—ERERT S,

- REFIET AEORVAIZDONT,
AT OO B EEARE.
CXZ/RVVY MDEYEEI T /RICDNT,

KAk

-REBAITHEIIIAY ZEIOTODZEI<, FEEEMICHERXEZT S,
- BHRATHHOKRMFHTEBR L ED SADKMITZITD.
CHRDPREBVEDICT B EEFRAARA,

- BHEROYI)ZERDANT,

SUNARNOY ) 1V: B

BEIER
- REYVRA D 72HIIEHY) 2% E > THIVHIA S,
- FREESESERF D KINR DR,
- ADFAHRBR G DR %o
- JLEZ—RZHNS.
UV hOEEDY,

- IR ERBE D XA DR,
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&5 DE
Involtini di ISAKI Salsa
d'Acciughe 34 SAR
WEZEDAM VRNV T—= FrFabVy—2R
Fo— e F— e
ISAKI 1A1 & 3

‘PastadiPesce | < |l |
‘Gamberetto | - s = |
‘Funghi Secchi | : < |
Uovo | R R | e
‘Parmigiano Grattugiato | 10 e || |
Prezzemolo = | 2 «/ |
\Vino Bianco | sc ool |
Olio Extraverginedolival =# @ || |
‘Acciuga | 2 s |
‘saleePepe | «= |l |
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&5 DE
Ossobuco alla Milanese 34 5A%
Fvy7J—a ISR

7 - SRR ERE L - R ERAE

Ossobuco di Vitello 1A1 3 r |
VinoBianco | o || |
Aglo | T | B
Rosmarino® | o=l
Brodo | soo <ol |
Bure | o |l |
salvia | =l |
Prezzemolo | ' |
saleePepe | = ||l |
BucciadiMezzoLimone | 14 #o || |
Brodo | a0 ||l |
Riso | s el |
\GranaPadano. | © < |
Burro | o |l |
Vinobianeco | 2 |l |
Cipolla | o~0 &+ |
zafferano | s |
Olio Extraverginedolival 10 cc|| |
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&S nE
Charlotte de brocoli aux
Crevette Sauce vert 35 5A%
JOoyay—cHEE0 viOy MZIT 7LV Y=
g S ERE - AR ERE
Brocoli 1 @ [Sauce Mayonnaise]
‘Mayonnaise | 50 cc ||Jaunedoeut | 1 @
Feuille de gélatine | 1 || vinaigre vinblane | 15 oo
Crevette | 20 ® ||Huiledesalade | 150 oo
‘Mayonnaise | 30 cc ||sel-Poivie | m®
Reifort | 3 || |
cton v wll |
Sel-Povie | == || |
- saweves || |
Mayonnaise | 100 o || |
creme | o || |
Huiledolive Exv) | 10 || |
Cresson | = |
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ES nE
Noisette d'Agnheau en Colte
“Maria Calls” 35 5A%
FEODNA(BHIEE VT DS AR

R - SRR fERE - AR ERE
Noisette d'agneau 2 & Pomme de terre 2 @
Foiegras(2572) | 2  # ||Beurrectariie | 50 co
Crépinette | 50 g ||Haricot | 100 g
Sel-Poivie | a2 || Beure | 20 g
Huledolive | 30 oc ||sel-Poivee | "t S
PateFeulletee | 12 & || |
Jaunedeoeuf | T Y | B
"""""""""""""" (Sauceperiguenxs || |
Fonddeveau | s |
PortoRouge | s0o || |
Madere | o || |
Congac | s |} |
Trufe |0 |} |
Sel-Poivie | « ||l |
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&5 DE
Epau | e de Porc “BELLOTA”
en Coque de Sel 36 5A%
AN ABFEDOEFEERBRDOEIE/ N1 R Z

ek - Sk ERE L - R ERE
Porc 450 | g Pomme de Terre (Z1—KFhb) 10 4
‘Sel.Poivre | a8 ||Huilgoive 0 | 30 cc
‘Raisine de Feuille (&) 3~4 # ||Pommery | 10 g
"""""""""""""" Patesel Herbes) ||l |
FarrinedeGruau | 300 e || |
OeufBlanc | w ¢l |
Grossel @ | w0 || |
PersiPat | s el
Estragon @ | ws ol |
Basilic | YN | D
Romarn | wa o} |
Thym | wa el
Laurier | 2 =l |
""""""""""""""""""" Garnieed I}
taad 2 | s e 1
oignon |2 < |
Haricot(Mogette) | w |l |
Beuwre | el |

Laurier | o
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Mousse de Calmar avec

Soupe de Poisson
B HDL—R BWOWA—T7HIT T=DOFY

ek - SR £HE
Calmar 150 3 8
Blanc dOeuf | 1 e
Créeme | 150  cc
VinBlane | 15 cc
‘SelPoivre | T O
Crevette | 5 &
'EDAMAME 0uGINNAN | 50 4%
" SoupedePoisson
Aréte | 400 g
Fumetde KATHUO | 500 cc
‘Mirepoix | 150 g
Thym | m=
Laurier | g
‘safran | me
ousin | mm
'MENEGI | g
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BETY SAROMMERSHA LELI-LICT S,
AFEEIBHERZERUBRE KR ZY 2 EHFRTES
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- FRBEORROML S ZIE/ET B,
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= DE
angoustine en Brochette Sauc
a'la Laitue au Mascarpone 37 SAR
RF NTCBAEFERBEDTIY N RAANER—ANG)=2Y—R
ek - Sk £HE e - SRR £HE
Langoustine 1A1 | x |
‘Pomme de Terre | - . < |
‘salade | % e<|l !
‘Mascarpone | s </l |
‘Paprika | « | |
‘sucre | « |l |
‘Cayenne | « |l |
BicarbonatedeSoude | =& || |
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&= SE
Rosette d'Agnheau en Robe de
Légume au Parfum de Basilic 37 SAR
FESADHERIA NJILDEY

ek - SR £HE e - SRR £HZE

Carre d'Agneau 2 | x 3
CéleriRave | w1
Carotte | o=
Courgette | o=
Basiic | 2 o=l |
crépine | = || |
A s s« |
Cresson | s x|} |
Bubedelis | T |
"""""""""""""""""""""" sawcel | !
Basiic | SRS |
Thym | ~ N
N oo
Tomate | T |
‘Vinagre de Vin Rouge | so <ol |
Fond d'Agneau | 200 ol |
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8 - B fERE 81 - SRR fERE
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caoa | w off |
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Stuffato di Pollo con
Salsa al Mascarpone 38 5A%
BOARNYT7—bF TABIKR—XJ—2R
7 - SRR ERE L - R ERAE
Pollo 1A 1p 3
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Cerfosli | : = |
Buro | 2 |l |
Vino Bianco | o ||l |
BrododiPollo | s ool |
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Filetto e manzo alla Cacciatora 39 5A%
47 1 LADOHEANE

R - SRR ERE - AR ERE
Filetto e manzo 1oo><3i 8 Patata 1A 1/2i p
Aglio | R | P oK
‘Rosmarino | t # ||Rosmarino | T
savia | o |ltime ] T
Acciuga | v ow |savia | 1o
Oliodoliva | s |l 1
Aceto divinobianco | 0o |l |
Vinobianco | ww <l
Sugodicarne | w |l |
salePepe | w |
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Filetto e manzo arrosto e
cardonade 39 5A%
714 VADFTA VEAH
ek - SR £HE e - SRR £HZE
Filetto e manzo 300 | g Polenta 50 | g
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Oliodoliva | «= || |
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Joue de Boeuf Braisie au Vin Blanc 40 5A%

$RFAOBTA VEAH O—AMEFREHIC

R - SRR fERE 7HL - SRR fERE
Joue de Boeuf 500 g |
Farine | « |l |
SelPoivre | « || |
HuildOlive | o |l |
Beurre | o el |
~ [MarmiteaPressonl || |
Bacon | |\ 1
oignon | IR |
Y PR | B
VinBane | w0 || |
FonddeVeau | s ol |
Bouilon | w |l |
Thym | Y |
Laurier | w0
Tomate | o«
seltpove | == |} |
""""""""""""""""""" Garmwret (| |
oignon | 2 <« |
Mais (Petity | 5 & B RA
carotte | &
Courgette | 1 &
‘Pomme de Terre (INKA)| 2 4
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30 4
5 cc
B
,,,,,,, o
e
2 4
10 g

&= SE
Terrine de Légumes 40 5A%
BROT)—X ®BLKVJ—AT

ek - SR £HE e - SRR £HZE

Chou 3 54 Sel.Poivre wE
Carotte | 1 & ||HuitdeNoir | 20  cc
Brocori | 2 4 ||Hutaoive | 10 cc
okurRA | « =l
ceoe | s &=l &
Petit Mais | - 2 & ||Tomate Fruitey | 2 4
eresesver: | so & ||xkumomizuna | 13 plc
Courgette | I |
'KOMATSUNA | 2 =l =€
‘Radis | s 4 ||nHutdeverr |
‘sATsumMAMO | 1 % ||creme de Balsamique |
AspergetBlanc | s =l
Bouilllon | . Y |
Gelee | o el |
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Cuisse de Poulet au Cépe et

Ratatouille au Basilc 41 SAR

EEORBRADZEDZOREDY) FX b1 2/NDVIVER

7 - R ERE L - R . ERE
Cuisse de Poulet 5 | p Ratatouille
SHITAKE | sarxs o ||Hueaoive | 20 oc
Pignon | 30~50 p || Aubergine | T
N i o |lcourgete | 1 o
Thym | wpea || oignon | o -
Huile | unpeu . || PoivronRouge | 1 b
‘Sauce Avchois | 10 | g ||PoivronJaune | 1
VinBlane | 100 oc |lsuere | unpeu
FonddeVeau | - 300 cc || vinaigre de VinBlanc | unpeu
Cresson | 5 o ||oivenoir | 10 b
‘Mignonette | apeu || Basiic 0000 | 5 b
‘Sel-Poivie | wpeu  ||Piment | 2 o
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""" Tomate | 1 p




&5 BE
Noix de St-dacques au Soja 41 5A%
MILBROKXREKREEZ LHLUERZ

- EARRA ERE - AR ERE
St-Jacques 1A2 | p Echalote 1 | p
soa | 200 g || vinaigre de VinBlanc | 60 cc
Basiic | + &= ||vinBane | 100  cc
“Tomate | 1 o ||lBeurre | 200 &
Farine | a2 || JusdeCiton | %4
Jaune dOeuf | ez || Ciboulette | N
Huile dOlive | « |l |
SHIMEJI | TS |
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Filet de sole a la cousin et

crevettes au gratin
BEBDU Y a v INBERAT TR

BY
Jjo
S
]

1A%

g S ERE
Sole 1A 1 L5
Crevettess | T
Champignons | tA b
‘Echalote | 1A 05p
‘Quenelle de poisson | 1A 258
‘Poireau | 1A 208
oignon | 1A 208
VinBlane | 150 oo
Beurre | 130 &
Farina | 5 g
Lait | 200 cc
ouef | 2 o
creme | 0 &
PommedeTerre | 2 b
Persit | &
citron | o5 b
‘SelPoivie |

KTARBIERD
OETFHZ3IMIHBAL. 71LEHE - BICHITS.
5Bl KIZZS5TIE,

@/NBEIR. MELE. BEhiE2R32L.

@FTYWHERA - £7)—L%FE>T. Lb—R (5§
H) &Y. BEEODT7ALTEaH. 2207y
a BICEKT S,

@xIvOvb. NEVDEEHUATVICL. ¥V
Sal—Lix,. BYWICTBRZE, 7aX-K-
K7V RADHEISE. FYYICT S,

LFRIBEE>»
OFREADBZIS. TaX-KEKII %23,

@fBlcNa—%ZY). TovyOyb. wvalb—L4.
FFEBDIYay. NeEZAL, B71.
Zax-N-KIJ)o&Mx. #blchmzEl. &
TREZEDHBZE,

ORIV RV — R BB E,

@A F—RXJ)—R&EBZE.

OV =R XN EEAEL. LRRONDEAT%E
BEHEHEDEMA. AT —XJ—R%&A
hT. LHSEHLE/—R%EEDRE.

ORRAUT LI IARTMNefEY. FF4VMICHE
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&S oE
Cotelettes d'agneau sautées
sauce chasseur 43 S5A%
HFEDIFTF— Y—A ¥ A=)
g vip S [ EH= #7E - FAsRE FH=
' T N
Cotelettes d'agneau 1 i LK THIBMEED>
T e - DFEIR. REtGEE. &, BLEERY. B4
(ZLF - F5v7) 2&KICHYNT B,
ERELBE2x - @FFME. BE5cmOvhb—% 3 EES,
Pomme de terre | V2 M8 GuAFATR. ALERY. ML THLZE,
AEEED VR (lzem) | S = «mmpes
B o—— 1 nvsll oFFrOver—i. FETE. ¥54mTEE
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, . HitBze. .
Tomate (BvbhFk—ILbTH) 1 &
——————————————————————————————————————————————————————————————————————————————————————————————————————— C@V—RIE. HEEERL. —8D—<HNCE -
Vin Blanc 200 cc . J—R v A—INEEBRIE,
Fonddeveau | = 100 cc || QUAFAEIR. THTHE. NE—TL\EDS.
Demi-glace 150 cc

- EBYMIHE. FIERETATIICEY. FEid.
dhRiZ 2 DEY). J—RBHOFHICHIBZE.
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&S HE
Papillotes de gratin au fruits
avec glace au lait 44 e
TN—Y 558y NETY MELT STV T5— MNER
M - SRk ERE MEE - FRTRE . ERE
Appareil Fruits frais
et | 75 g |lfraise 000 | 5 o
creme38% | 50 g ||banane | 1 b
vanite | w2 o | |kwm | T
jaune deufs | 35 g ||pamplemousse | T
sucre semoule | 15 & ||framboise | 10 o
‘creme fouettée 38% | 100 g ||myrie | 15 o
sucreglace | weeuw ||
200c w12 | |l Feuilletage rapide (73 1—X/%0)
”””””””””””””””””””””””””””””””””””””””””””””””””””””””””””” farne | 38 g
””””””””””””””””” Creme patissiere || farinedeforce | 38 &
bait | 280 cc ||beurre | 55 g
vanite | 156 o ||eaufroice | 38 g
jaune deufs | 2 o |lse | 1 &
sucre semoule | sc || |
farine | 10 & ||set | unpeu
poudre acreme | 10 g ||poivrenoir | unpeu
‘grand marnier | | 5  cc ||poivredecayenne  |unpeu
”””””””””””””””””””””””””””””””””””””””””””””””””””””” parmesan | 45 g
””””””””””””””””””” Glaceaulait  ||dorure = |unpes
@it | 300 & B Rk
creme 45% 35 & || peu de farine de force
sucre semoule 35 g un peu de eau
trimoline | 20 g
P 1 pince
vanile | 16 b
stabilisateur | 2 g

181




185



[iipe 23k

FFRIEIERS - 4

45

22ANYVJEZ7 LEZITFADEY

B RIEK REDFHE HLES
109 1 B BE KBRELWE

=]:y)

CEDZECRDFONYFTIAYVRORT MEHE VW EZLET. FLDHZ UL HPFOE1—-L%EDL%,
INERBESVZ £V U—LEREADE. JFADRIZANSP LED S,

- RADESTIVY MILEVISARKRDOT7O— RZEDLBZENTES.

- TFREADOMEDH T2 DL BIENTED,

KAk
B LAKRD U DPFOE1—LZREL DY, =27 U—-LEeFEHbE, JFSRACHLANDZE,
LEVISA AT ITAMLDENETO—RZDLY, DYy MESTZRSZE,
cF=T2EDOPOTI VY Mt EFBHBEE. AN=TEF&EDHI>TIVY bt EIFolAETAR—

—a_é Z é:o
- REBFET ) —TFAINEDP T LD OBLBE/TEBRABLDIICMHELTRI L.

BEIER
LedFOE1—L £V £T7)-LDTZAOFTHMT DL IHEEN>TVWDZ E,
VY RNEZTIR. LEVISAL AT LDKVEYD L. DRILMEEA>TVBZE.
F TPREADREDBFIEDS 2 Z2EDBIEV IEVICHEEDA > TSR E,

Lo PFEONFAVE A RYT7TL—bELTOROUYY NET T,
TIZA DREDHITHENWVINT DV AKLLEIRFITEATVSEZ L,

FEOBREFHE

HEYICET 5 EREE

-BTr—XA
-HEBEY b
“HBE/ b

186



HERIERE

EFHIERES - 4 WO\l ARX)ros7v=0C

22ANY)JEZ7 LEVITFADEY

45

BRI REDFE HLES
108 SHFE E S KBRELWE

=iy

- HEVRVELZST. FLODHBZ LY HPFOE1—LZES.
-RBELVZEEDEEI Y —LEMA. JFACANSPLED S,
LEVISARKOT7O— RZEY. 20V VESTERSZE,
- HREOMEZTEYAZ—9 2,

KAk
B LAKRD LY DPFOE1—LZRRBELEY. VZZBEEDE. J7AICANDZE,
LEVISAL AT T4 L0¥MWNVT7O—-REEY ., UVESTERSZE,
AR=TZFERLTY VY heRE. SMUIICERITZES,
- BEZBFRIF AN EHF LD SBEEILEDLDICHIT. RRICRLTEEZHITS.

HEIER
L DPFOE1—L. £V KT V—LDPNFVARLKVZAOHRTHRMLTVS Z &,
VY RDKDBEIESTRDT. LEVIFADRVEY EXAIDEERIFHTETNSBZ L,
- HBROMERZ T, AT OBZILLEDKDICHIT. NUNUBRPHETWSZE,

L PFOE1—-L. £V ETV-LDBNTVARLK T ZADHFTH
ML, EOFIAL—a3 6RBETHDIE.
ARV TFUTL—hELT, 2aUVEST. HROMRFEHZITHEBETED
TWhWaZeE.

FEOBREFHE

HEYICET 5 EREE

- ATHr—XA
-HEBtEY A
-EBE/—b

187




&5 DE
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7 - R ERE L - R ERE
Riso Carnaroli 250 | g i
VinoBianco | so cc|ll 00
Burro | o ol |
OliodOliva | o el
Cipolla | R | e
Brodo (#5Li#AY) | . ss0 cof|l 0000
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“AMADAI” alla Griglia,Fatta con
Squami Sollevate 45 SA%
HEROBIET 12V 77— T
el - R ERE R - Rk ERE
AMADAI 50gx5! #
Vongole 500 g
Olio d'Oliva 15 i cc i
Acciuga 1
Capperi 2 g
Acqua EE
[Insalata) !
Rucola 1 ip/c
Insalata (F—#HZ=v7¥) 1/2 ip/c
&S HE
Panna Cotta con Riccio
di Mare e Patate 45 SA%
EY =L UeHEDNYFIAVE 21 LOEY
MR - SRR (B MR- SRR (B
Patata 350 g
Cipolla 12 | 4 i
Porro 1/8 | =&
Timo 1 R i
Brodo 400 cc
Sale e Pepe EE |
Latte 100 ! cc !
Crema di Latte (panna) 200 : cc !
Gelatina 1
Riccio di Mare 100 g
Pepe di Caienna wE |
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Cuisse de Volaille Grand-duc 46 5A%
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7 - SRR ERE L - R ERAE

Cuisse de Volaille 5 & |
Poitrine de volailleblane| 50 e || |
‘Jambon | w0 |} !
ogon |+ <«
‘Estragon | s |
Vinblane | 100 e} |
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&5 DE
Minestra di Broccoli
alla Romana a7 SAR
JOya)—0IxAMZ O-—<AE
ek - Sk £HE e - SRR £HE
Broccoli 1/2 | p |
‘Pasta | 50
‘Pancetta | o <l |
‘Salsa di Pomodoro | 50 oo ||
‘Pecorino | o ol |
Brodo | soo o ||
Agio | os o Il
Olio Extravergine dOlival 20 o ||
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i) nE

Coscia di Pollo Salsa

Peperone Rosso 47 5A%
BHOLADOKE—Y—R

ML - SRR ERE 7l - FALRE fERE
Coscia di Pollo 1A1 7. N
Peperone Rosso 1 4
Cipolla 05 | 4 i
Pomodoro 1 14
Brodo di Pollo BE | |
Alloro 1 1K §
Vino Rosso 150 ! cc i
Sugo di Carne 100 | cc i
Panna 100 | cc
Prezzemolo 2 7N
Limone 05 ! 7
Farina HE i
Sale Pepe HE |

HS nE
Créeme Brualée 47 5A%
gL—L FYal
7l - AR FRE 7l - SRR fERE
Lait 100 cc
Creme 250 | cc
Sucre 50
Jaund'Ouef 3
Fromage a la creme 85
Cassonade
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&S HE
Confit de cuisse
de canard 48 SA%
BEHRNDIV T«
R - SRR fERE 7HL - SRR fERE
Cuisse de canard 2 % Pomme de terre 1 @

St | 3w |la | e o
sice | oa %l | RS
Poivie | w8 ||awier | 124  m
AN | 17a  # ||Huiledolive | mm @
Thym | 1 # |lcresson | 12 =
Laurier | 14  # ||Endive 0 | 13 @
Ltard | ax || Sauce vinaigre | mE
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&5 BE
Canard réti et Consommé 48 5A%
BBOoO—AbE&aIX

- EARRA ERE - AR ERE
Canard 2 # || paikon 13 &
Poireau (® | 1/a  #s || consomme | 200  co
Pomme de terre | 30 & ||poireau | e &
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Huile dolive (EXV) | 30 ellsea 0 | " S
Sel-Poivre | = || |
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R - SRR fERE 7HL - SRR fERE
1 7 Consomme Gelee |
""""""""""""""""""""""""""""""""""""""""" 200 g |lAassic = 0 | so &
Lad 150 & ||lGetain | 50 &
Poulet 200 g ||gaw | 12
Pistache =& || Sl | =&
SHITAKE ol
Muscade = || |
ot o+ w1
[ S |
canard Y |
Lad N |
”””””””””””””””””””””””” ws 0 !
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ORISEREICLEEBERZERWDICEYIZTT.

MRy - WL /S— - BRER - BREISRAICL. 5 -
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Terrine de Caneton 49 5A%
HWDF 1) —X
- EARRA ERE - AR ERE
Caneton 1 T Cuisse de Canard 2 &
Foie de volaille 200 g ||Foiedevolaile | 100 g
Maigre deporc 700 g ||Maigredeporc | ss0 &
oesf 1 m|loewt | 12 @
Lardgras = 350 g ||Larderas @ | s0 &
Thym  a= || Thym | ag
Laurier  a= || Laurier | g
creme 50 cof|lcreme | 20 co
Cognac 30 cc||cognac 0 | 15 cc
‘Madere 30 cc||madere | 15 <o
Pistache a2 || Pistache | mm
‘Foiegras 2 # ||Foegras | o
Lardgras 1 # ||iarderas | ow
””””””””””””””””””””””””” ws 0 1
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Lard gras | woew |
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&S DE
Pate de Campagne 52 515
HER/NT

AR - SRR fERE A - SRR fERE
Jambon 100 | g Farine 125 g
Porc | 100 g ||Farinedegruau | 125 g
Lad | 140 g ||Beurre | 125 g
Veau | 7o & |lgaa | 50  oc
oeft | 1 @ |loewt | 12 @
s | a4 ellsa | wE
Poiv,e | = ||\ |
Muscade @ | w2 @ ||Farine = | 160 &
pistache @ | 5 & ||Farnedegruau | 160 &
Cognac | 10 cc|lBeure | 200 &
Porto | 15 o |Joest | 1 @
- Hviaite | 30 oo
Consomme gelée | a2 || St | e &
Jaunedoeuf | a2 || sucre | 15 g
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&S HE
Loup en crodte 52 5A%
ZZXF DN BB
- EARRA ERE - AR ERE
Loup 1 - [Mousse de poisson]

Fevilretage | 2 # || Quenelledepoisson | 200 &
Mousse depoisson | 500 & ||saintiacaues 0 | 3 @
Sel-Poivre | a2 || Crevette @~ | 5 ®
Jaune doeuf | 2 @ ||Blancdeceut | 1 ms
e Sauce americaine | 50 oo
-t Creme | 150 oo
- Noilly prat | 10 oo
- N Cognac | 5  cc
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""" Sel-Poivre | mm

219




[iipe 2 s diibrb]

5 3 i B
BAHF
RN RO BLES
13 | 1wmM e EERIAUWA
El:p)

cTU=X®NF AZU T4 —XFEOYYFE,
- EIFUDEERREEIERLIBTS.
T TYR—PIT—REKRMADEY)AHICDONT,

KAk

BT 2L EBDLETOYINKEFAL TS,

- Ay POEZRFHFICL. ENVEREZLICT S,
CETFUEROIIVIE. FHEKERAELTCREEEZT 5.
- BYARIE. REDNT U AEEZTEYAL.

BEIER
- ENTNDOESZIERE LIGFRES TR ZENTES.
BV —DEESREZEELBIETCENWVNCESFUHITTES.
- RIMICEEVIAEE V. ERPEEEZEXRVIALCIEDNTES,

- ATHSTET DUNKRZFA LD ZENTETNS,
BLHREAOKDICE) —DBIFHNTETL S,
TSV R=RIT—OFHEEANTVARSEYAD TS,

FEOBREFHE

FEMICEY 5ERER
CARAYIN—=0 A=K Ny MATREOHEEEDRWVICEND Z &,

220



HERIERE

5 3 EERIERES - 4 | T T T
BAHF
RIS RO BLES
1@ | 3mmM e ERRIAUWA
El:p)

cTU=XRNNT. ST —XFEHELREXTY S,
- ESFUPIFETL. KEEZINWMIEEITFS,
- Ty R—ICHIEERER)IAT,

KAk
B EERBLEDPSTICHLAIEVKSICTS,
- EU—&ETZY. RRETVESICHEITS.
TV ER—ICT)—XENTVARLKCEY AL,

- IFBREETENWVCYIZZENTESD,
B P EEFELMLNREETFEND,
TR —ERBONTVAZEZAR)IADD,

- TNETNIFREI TN TLS,
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FU=XDOH v bEEY—HIF 53 -
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gwu 0 |20 <l |
Gelatine 20 g
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&S HE

Blche de Noél avec

Sorbet de framboise o4 e

Tysa- K- JIN TSVRTIINESRIC

R - SRR ERE - AR . ERE

Biscuit café Plaque chocolat

wfs | 4 o ||chocotatnor | 60 &
sucre semoule | o |l |
mel | 20 & || = cremeaubeurre
@t | 30 & ||bancdeuts | 70 &
nescafe | 10 & ||sucresemoue | 180 &
farine | 0 & |leae | 60 &
B | o5 & ||beurre | 220 g
******************************************************************************************************** colorvert | unpeu
************************** Sorbetde framboise || colorjaune | unpeu
puree de framboise | 20 | |
eau | oo e || Meringue champignon
sucre semoule | 30 & ||pancdeus | 50 &
trimoline | 40 g ||sucresemoue | 50 &
********************************************************************************************************* sucreglace | 30 &
*********************** Créme de mascarpone || laitecreme | 20 &
sucresemoule | 4 e || |
eau |2 el Finition
jaune d'eufs | 24 g || poudre décor /poudre de cacao /
———————————————————————————————————————————————————————————————————————————————————————————————————————— -créeme au beurre(vert)/Xmas ornament -
gelatm 8g 77777 meringue champignon |
mascarpone 50 g BRA
créme fouettée(38%) | 180 &
********************* Créme chantilly aucafé
creme38% | 250 &
sucresemoule | 25 &
trabrit | 12 &g
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&5 DE
Filet de sole a la cousin et
crevettes au gratin 55 SA%
BEBOI Y aVINBERAT TR

ek - Sk ERE L - R ERE

Sole 1 54 |
Crevettes | . =l |
Champignons | T |
‘Echalote ~ [1s~20 g || |
‘Mousse de poisson | - o |l |
Beurre | s <« |
Farina | e & ||| sauce béchamelle |
Lait | oo e |l)
VinBlane | o || |
‘Fumetde Poisson | s |l
Beurre | TR Y |
Persit | R | N
Hollandaise sauce | - o el |
"""""" <Moussedepoisson(14At®) > || |
‘Quenelledepoisson | 400 e |} |
Blanc doeuf | © ||l |
‘Creme | s || |
VinBlane | s e | |
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ES S
Chaud-froid 56 5A%
>3—7a7
e - SRk ERE e - SRR ERE
1 3 [Tomate farci]
‘Sauce Béchamel | 100 cc || Tomate @) | 4 @
Sel-Poivre | ag || Pommedeterre | 1 @
‘Sauce Chaud-froid | 600 cc ||carotte | - 2 &
| Heconcombre | 173 &
""""""""""""""" [Sauce Béchamell || oignon | 14 @
‘Farine | 20 g ||Mayonnaise | 50 &
Beurre | 20 g ||sel-Poiv,e | ! S
lat = |20 </ 1
"""""""""""""""""""""""""""""""""" [Tartelette de Jambon]
 [sauce Chaud-froid] || vambon | . 50 &
‘Farine | 50 & ||sauceBéchamel | 50 g
Beurre | 20 & ||sel-poivie | " S
Bouilon | 500 cc || Tartelete = | a @\
Créme | 100 cc || pistache | s om
‘Gelatine | soc | |
Sel-Poivie | =& || |
‘Pomme de terre (&) | sc || |
‘Geélatine (1£121008) | - o c2ll |
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" B RA
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Catelette de “KIEV” de canard,foie

gras et aubergines sauce Madere
(RN, 74705, FAO FIT7RA'RTTYV—2RA)

BY
Jjo
S
]

S5A%

R - SRR ERE
Magret de Canard 2 >
aubergines | 5 &
foiegras hosxAB
crape | 5 &
tarine |
oufes |
chapelure USv®) |
beurre clarifier | 100  cc
""""""""""""""""""""" [SAUCE]l
FonddeVeau | 200 cc
Madere | 200 cc
cognac | 100  cc
~ [GARNITURE]
celerirave | 150 g
pomme Uy | 1
late #R) 0 |
kaki ) |
herbsalad (\=7., FaVeto)|
vinblance wine vineger |
houil d'olive |
‘moutarde |
saletpoivre |

[T fi]
OFILOREBRVRERLTEL.

QM FIIRECEBFL U/ OTREANTHL,
@IL—TeHVOTHL.

[fEWA]
1) BIZT7E/ 22LTHEAZFIITHL.

2) 7xT7 IV 7mELEWTAEL. WF. B, &L
ICIL—TTBARMEEATHS,

3) V3. RenVoReLE. 3. O—-JIT
FAATELI—L %S,

4) MIZRELE NE—TEIREBEFITEDS.

5) )Ix2%L 7. beurre clarifier THEZ&a%Z{F(T.
F=T U TREANRKEFETHL,

6)/—AR%ZE%. ¥TFI@. A=vvI% 1/2IC
BEED. T4/ -TA—BANTEED. /N\2—
TEFLTREWTFS,

7) BMICBEEHN_F 1=, J—R&BY)FTT
SThX.

BT RA
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Noix de St-Jacques a l'ail sauce
aux zhampigons
(MEZBO=_>V=VRKk T753VAEZDIN/—R)
M- SRR £HE
champigons HE 3
(75 rEROD) |
‘Stjacques | 2 @
‘bacon | T
them | s K
*********************************** GARNITURE]
‘épinard(mizuna ETC) | rTRES
BShAE GkEPamR |
haricotvert | 20 &
***************************************** (saucel
‘echalote | 100 g
beurre | 100 &
cream fresh(38%) | 100 cc
Bouillon | 04  litre
et | 100 cc
taurier |
sarriette (#UTYN) |
‘saletpoiv,e |

[T %)
OENZ. ITvOYMEASLIALTHL.

@B=VYI7BNRRICLTTF—MT %,

@FETFRICH-DvIEELIH. N—aAV%EHE

2L L&XLTEDS,
[fEW)F]
1) SBlc/Na—., IovOvb. H=Vv o2 ANTH

H%. 1/2EBDN—AVEANTRHTHL.

2) ODNENDZ 1/28%AN. &<BHB. (k%
z%<7)

3) 7432, 24 LEQ-)IZMAT. &S,
4) 34 L. O=UIZMIERE. IFY—IZHITS.
5) R AZHE LTS,

6) 17 aRANLTRIRLEIEFONARELS
)7 —9%,

NEII)—LENG—T)—R%L LTS, &
HAMTHRZRZS.

8) BLTHW=ENZ2tp®. HMICRIZIREED
ZaRY., J—-A%EFHEL. YII VST,

BTRA
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BS nE

Galettes de sarrasin 59 5A%
ZiEmoHLy b
7k - SETRE fERE R - SRR ERE
Crepe Sarrasin Elément
farine de sarrasin 125 g lard 125 | g
ceufs 2 P champignon 5 i p
cidre (brut) 125 | g gruyere 150 | &
lait 250 | g ceufs 5 P
sel un peu de sel un peu de:
poivre un peu de poivre un peu del
persil 1

&5 HE
Sorbet de carotte et orange 59 5A%
FrOv R LIIOYIAN
- SRR fERE M- R fEFRE
Crepe Sarrasin

jus de carrotte 300 g
jus d' orange 70 g
sucre semoule 60 g
trimoline 24 g
glucose 14 g
stabilisateur 1 g
jus de citron 1/2 va
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&= HDE
Quiche Lorraine 59 5A%
FvaOl—Xx

M- SRR ERE wEE - SRR ERE

Pate brisée |
euts | 1 |
eau | o |
farinew | o || |
farine @ | - </l |
s | s </l |
beurre | w ¢l |
”””””””””””””””””””””” mparet I
eufs | « o
creme 40% | o |l |
it | = <
sel lwpeuse | !
Il moewee ||
‘muscade  meeuce || 1
”””””””””””””””””””””””” gemert ||
oignon | 1 | e
bVard 0 | w0 & !
‘gruyere | ©« |l |

‘courgette. | 172 b B R
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= DE
Langue de boeuf et “inka”
Sauce Ravicote 60 SAR
a2 ERF M F/0YS54 FEdY MNI—A
ek - Sk £HE e - SRR £HE
Langue de Boeuf 30g><53 K XHachél:T%f:d)

PommedeTerre | 5~6 @ |Joive = 0000 | 5 @
ceper | 1 pic||oivenoir | 5 @
Eringi | 1 psc||cormichon | 4 &
Champignon | 5~6 @ ||capres @myH | 5 g
Ail(Hach¢) | 12 & ||estragon @mH | 5 &
Beurre | 20 g ||Perst | e
Selpoivie | »& || Oeuf dur | 1 @
""""""""""""""""""""""""""""""""""""""""""""""""""""""" Anchois | 2 &
"""""""""""""""" %SauceRavicoe' || |
‘Huil de Olive | o |l |
Vinaigrede VinRouge | 10 ccf|| |
Vinaigre de Xérés | o e |l |
‘JusdeCitron | W 1
‘Miel | o < |
‘Moutarde de Dijon | o e |
‘Huil de Noix | - = |
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&5 SE
Carbonnade de Porc a la
Flamande 60 SAR
BENTHEOAHILKRF—R
ek - SR ERE L - R ERAE
Porc 450 | g |
‘oignon | > 5
Beure | 30 g
‘Farine Gruau | e e |l
FonddeVeau | s00 ol 00
Beer | s ccf|ll 00000
Bouillon | 200 ool |
Thym | «= || |
Laurier | = |l
AnisEole | o1 o«
‘selPoivre | «= ||
‘Cognac | » < |l
‘Beurre | 2 |l |
‘Madere | o |l |
‘Pomme de Terre | s < |
‘Beurre | o |
Creme | w el |
‘selPoive | = |
Cresson |+ = 1
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&S DE
Paté au Foie de Volaille
BLIN—D/INTF
g 5A%
Mousse de Poivron rouge 2
HwreE—DL—R
M - SRR ERE ] EEE

Paté au Foie de Volaille

250 g
Y
oignon | 12 @
Ralsn | 30 &
Vinrouse | 30 oo
Thym | 2 &
Cognac | 15 cc
Porto | 30 oo
Madere | 30 oo
Beure | s0 g
creme | 30 oo
Sel-Poivre | ag
Baquette | 0 %

Mousse de Poivron rouge

2 &
80 oo
80 oo
”””” w0 &
,,,,,,, =t
ot
30 oo
fffffff e
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ES BE
Mousse de poisson a la Gateau 2 5A%
BADL—A Hh—EixT
- EARRA ERE - AR . ERE
Quenelle de poisson 250 g [Sause Hollandaise]
saintjacaues | 3 @ ||Jaunedoeut | 1 s
Blanc de oeuf | 1 @ ||vinolane | 10 cc
creme | 200  cc ||Noillyprat | - 10 cc
Noilly prat | 15 cc || Beurre clarifier | 15  cc
Cognac | 10 ol|lse | ag
Sel-Poivre | wg || mache |
Poireau | 6 & ||raiwe | 2 Koy
Beure | 20 g ||7urLsz | s @
' Huie doliveExv) | 30  cc
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B2 SNE
Charlotte d'Asperget blanc au Crab
RIA h?X/ViﬁXt.jJ:d)?wbD'y .MEL o 3 5A%
Asperges blanc a la francaise moussseline grattinée
RIANTPANGHADGZT 127 Z7 AR
ML - SRR ERE 7l - FALRE fERE
Asperge t blanc 1A2 VN Mayonnaisse 100 cc
Crab (ZUWA | )fz 10 | & || Ketchup 50 | cc
Avocat 1/2 @ Jus de citron 1/4 : @
Oignon rousge 1/2 & Créme 10 cc
Poivrron(janne) 1/2 | f LP sauce BE |
Poivrron(rouge) 1/2 i Tabasco EE
Ciboulette 1/10 ! p/c || Cognac HE
Oeuf 1 @ Ciboulette 10 | XK
Cerfeuil aE | Sel HE |
AMARANSASU wE | Poivre WE |
HS nE
Sauces a base de jaunne d'Oeuf 3 5A%
BIEN—ZADYV—R
7l - AR FRE 7l - SRR fERE
Jaune d'Oeuf 1 il Jaune d'Oeuf 4 iibs
Moutarde 5 ! g Eau 25 ! cc
Vinaigre de Vin blanc 10 : cc || Vinaigre de Vin blanc 30 :cc
Vinaigre de xérés 10 cc Mignonnet EE
Sel B | Sel HE |
Poivre B | Poivre #E |
Huile de Olive 60 ! cc Beurre clarifier 100~ | cc
Huile de Salade 60 : cc || Jus de Citron 120 : {@%
! 1/2 !
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&5 SE

Tiramisu con gelato di cannella /

Piccola pasticceria 4 5A%
TATIA YFEVTFAARI)=LFZ EVAINATAYFI)=7 (NEF)

ek - SR £HE e - SRR £HZE
jaune d'ceufs 4 | p lait 330 | g
sucre semoule | 40 g ||batonsdecannelle | 12 o
blancdeuts | a  p |liaunedeuts 0 | 60 g
sucre semoule | go g ||sucresemoue | 80 g
farine | 125 g |lcreme | &0 &
sucreglace | = |l |
********************************************************************************************************* beure | 38 &
jaune d'eufs | 5 p ||sucreglace 0 | 20 @&
‘sucre semoule | 20 g ||poudre damande | 25 g
gelatne | & g |lfaine | 63 &
‘mascarpone | 350 g ||chocolat | 25 &
blancdeuts | 5 o |lecreme | 10 &
sucre semoule | w
calé |30 W0 |
sirop | s < |
liqueur de café | s < !
nescae | s <0 1
poudre de cafée | 2 </ |
poudredecacac | 6 g AR
framboise | 0 p
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&S HE
Mousse de fraise des bois et coulis de
fraise avec sorbet de chocolat 10 5A%
TL=ZX FRIOL—A BO/—YU—%ERFAT Faab—MJARERIC
g S ERE - AR ERE
Biscuit joconde Coulis de fraise
eufs | 100 g ||fraisefras | 100 g
sucreglace | 75 & ||sucresemoue | 50 &
poudre d'amandes 75 g eau 10 g
farine 20 8 jus de citron 5 j 4
blanc d'ceufs 70 | g
sucre semoule | 25 g || Tuilesdentelle chocolat
BRE1#K sucre glace 38 g
********************************************************************************************************* eau | 14 g
"~ Moussede fraisedesbois || poudre de cacao | 3 &
puree de fraisedesbois | 250 g ||farine | 12 g
sucre semoule | 15 & ||amande hacheertemy | 38 g
creme fouetée (35%) | 1s0 g || 17o¢
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 160C #18%
feuille de gelatine 6 g
liqueur de fraisedesboisy 5 oo ||  Finiton
********************************************************************************************************** fraise des bois surgelé | 20 p
 Sorbetdechocolatamere || feulle dementhe | 5 b
eau | S EE | e
trimoline | 2 ¢l |
sucre semoule | 52 g R
‘poudre de cacao | 32 g
chocolat(extra amer) 80 j g
eau-de-vie 12 g
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