KRestaurant L’Orangcric —~ (Chateau de Candie

Duck foie gras

Duck foie gras terrine « Fig and grape », graPejc"H 5 29€
Spicy t1g chutney, toasted bread

Duck foie gras terrine with smoked “lavaret” fish and Spanisl'l ham ** 29€
“T urf and surf” vinaigrette toasted bread

Hot duck foie gras a la Plancha i 34-€

« /:/5r and grape », cor/ana/cr, ginger and éumc]uat, « Maurﬂ Mas Am/é/” wine vinajgrette

Surf

Sautéed sea bass 42 €
Stew of. c/7/cory, coriander and Lumc]'uai; a/olo/cju/cc

Sautéed Po”ack 34 €
I arsnip and. Jerusa/@m artichoke: cr//'os, i pastry, sautded

Sca”ops ala Plancha 40€
Koots vcgetaé/cs with vanilla

Crustg scampi ** 45 €
/Dum/o,é/n ravioli, almond Ca/opuccfno

5camPi and linguinc pasta « like a cannelloni » 62 €
C/)ampa‘gne sauce and french caviar

Turf

Rack of lamb in a citrus fruits pastry 45 €
Automne Fruits and vegcta[;/es Jke a « tagine”

Filet of doe roasted withjunipcr and bag leaves 48 €
Crﬂsta///'sed c7u//7a:, PO&C/?CJ pear with sa voy wine, and gratina ted chestnut purée

Kocbuck with season vcgcfaé/cs 48 €

(:heeses

Selection of Savoy cheeses i7€

Cottagc chccsc} with sugar orsalted Iorcparat/on 8 €
(_urtain call

Crustg stick cl'icstnut, chestnut ice cream i8€

Hot Passion fruit somcﬂé, /Dassfon fruit and lime cocktail /Dafss/on fruit sorbet i8€

« Reinette » aPPlc, jced cream biscuit, vanila, raspbern’cs and vervain i8€

Cruncl’ry sable pear and chocolate, carame/ i8€

** Dishes served as starter
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