Restaurant L’Orangerie - Chétcau de Candie

Confidcncc Menu

Our CheF Boris Campane“a proposes to you a Personna] menu

comPosed ]:)g 4 clishes, cheese and desert
5crvca/ forall pco/o/c around the table

Scason Menu

Duck foie gras terrine « 1cig and grape », grachc“g
5P/Cﬂ )[ig C/’7ut/765, « z[/g and grape » vinaigrette, toasted bread

Fumpkin ravioli and crusty scampi

Almond Cappuccfno

kxkkkk

Sca”ops «ala Plar\cl'ta »

Koots vcg@tab/@s with vanilla

Sautécc] Po"ack
/D arsnllb and Jerusa/em artichoke: Crlps, i pastry and sautéed

kkkkk

Rack of lamb in a citrus fruit pastry
Season fruits and vegetaé/cs Jke a « tagine »

Koastecj doe withjuniper and bag leaves
C fysta//fsea/ qu/nce, poac/v@c/ pear with Sa voy wine and gratina ted chesnut purée

kxkkkk

SClcction of Savog cheeses

or

Cottage cheese: with sugaror salted prepara tion

kkkkk

Reinette APPIC

Jced cream [7/5cu/t, vani’//a, rasp[xsrrfcs and vervain

ou

Crustg stick of chesnut, chesnut ice cream

Season menu: starter, main course, cheese and desert: 52 €

Season menu: starter, fish course, meat course, cheese and desert: 62 €

Confidence Menu: 75 €



