Restaurant L’Orangcric - Chéteau de Candie

GASTRONOMIC SEASONMENU

DUCKTOIE GRAS
Jn terrine, with smoked “avaret” fish and 5pan/5/’7 ham

« [urfand surf» vinaigrette, toasted bread

kkkkk

SCAMFIAND LIGUINE FASTA

L/Le a cannelloni

Cﬁampagnc sauce, I rench caviar

*****

CAUGHT LINE SEABASS
§auté60/
Stew of C/7/c0fy, coriander and ,éumguat, aplo/eju/ce

*****

ROEBUCK
Jn Flet, roasted with jun/P@r and éaﬂ Jeaves

Crﬂsta//isea/ c7u/nce, /Doac/lca/ pear with Sa voy wine, and gra tinated chestnut purée

EEEE L3

SELECTIONOF SAVOY CHEESES

*****

HOT FPASSION FRUIT SOUFFLE

Fassion fruit and lime cocktall /3355/0/7 fruit sorbet

Gastronomic season menu: 95 € per person

Tlﬁis menu is Proposed forall People around the table



	In terrine, with smoked “lavaret” fish and Spanish ham
	« Turf and surf » vinaigrette, toasted bread
	*****
	*****
	CAUGHT LINE SEA BASS
	Crystallised quince, poached pear with Savoy wine, and gratinated chestnut purée 
	*****


