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La table d’Oche
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To start
Quinoa Tabbouleh with mango,
passion fruit and Thai Basil ......ccccvvveiiiiiiiiiieee, 17 €
Seasonal Multicoloured Tomatoes,
Apulian burratina and wild garlic’s pesto........ccccveeenne... 19 €
Sucrine as a Caesar, confit poultry oyster
and a tile of old Saint-Paul ...........coooiiiiiii, 19 €
Fresh Watermelon Salad, feta and Taggiasca olives
seasoned With 0regano ........ccccvveeiviiiiiie e 17 €
Cucumber cannelloni with Savoy trout tartare
seasoned with horseradish and trout eggs.................... 20 €
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Sea & Lake Side

Eric Jacquier’s Fish of the Day at Lugrin

.......................................................... price vary according to arrival

Grilled "a la plancha" wild prawns,
sautéed rice with vegetables and red curry,
=T 20 )V 1Yo 1or=To [0 JE 34 €

Fillet of wild sea bream cooked on skin,
Zucchini variation, virgin of candied tomatoes............... 29 €

Farm Side

Thick rib of local pork,

polenta croquette with smoked salt,

piquillo pepper vinaigrette

and purple mustard JUIiCe........ccovvvveeieeiiiiciiieeeeeeee 32€

Roasted beef fillet,
Girolles mushrooms fricassée with tarragon,
potato mousseline and Sarawak pepper sauce.............. 38 €

Browned Chicken Supreme in a sauté pan,
candied sun-kissed vegetables,
grilled vegetable puree, rocket, and sage juice ............. 29 €

Origin of meat :
Poultry - Pork - Beef : France

Origin of fish :
Trout - Sea bream : France
Wild prawns : Indian Ocean

Sea & Lake Side

Farm Side
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To End Gently

Selection of cheese
from Le Plateau du Gavol.....oeeeeeeeeeee e 10 €

Half-cooked chocolate 64%,
La Gruyere double cream ice cream ......ccccccvvveveeeeeeeeennn, 12 €

Light fromage blanc mousse infused with kaffir lime,
wild blueberries and kalamansi sorbet...........c..ccoevveene. 10 €

Fine strawberry/raspberry tart,
whipped cream with pistachio paste

and pistachio iCe Cream.....coocvveeeeeie e, 12 €

Coconut milk panna cotta, exotic fruit tartare,

pifiacolada sorbet.......c.cooviiiiiiiiiiiiecce e, 10€
Menus

Lunch Menu

served only on weekdays

Starter/main/dessert... ..o 17 €

Tasting menu “Return from the market”

[N 3 COUIMSES ittt 38€
N5 COUMSES ittt 58€

On request, our employees will gladly provide you with information
on foods that may cause allergens and intolerances.
- Net prices and service included —

To End Gently
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