BAR MENU

Conecft

Everyday from llam to 6pm, and until 9 PM on Tuesday and Wednesdays.

@ Croque Monsieur LVL €l7
Mushrooms and old Comté cheese
Pumpkin velouté €12

Croditons, 0il & fresh herbs

fooatd]

L.ocal charcuterie Board €18

From «La Boucherie du coin» in Esvres

Cheese Board with regional selection €20
From «La Maison des fromages» in St-Pierre des Corps

@ Local charcuterie & Cheese board €95
A Selection of regional cured meats & cheese
Bomelo Salmon Platter - Norway €39

Smoked, Gravelax & salmon roe
Creme fraiche, blinis & unsalted Butter

Srinal o front

Tiramisu with honey from the estate €12
Chocolate mousse €12
Hazelnut praline & salt flower

Vanilla panna cotta ell
Chestnut cream

For hygiene and safety reasons, food consumption is strictly prohibited around the pool area.

P Thank you for your understanding.
QMD‘ Meat from French origin Net prices. Service and taxes included




